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WHIskI£s 


The true old-style Kentucky bourbon 
always smoother because it’s slow-distilled 


There are less costly ways to make bourbon whiskies—but they'll never give you the 
smoothness you get in Early Times. The extra care and attention of slow distilling... 
the patient willingness to take twice as long...this is the 


old-style way, the smoothing way to make whisky. Next FARLY TIMES 
time, ask for Early Times. 
© EToc 1958 


KENTUCKY STRAIGHT BOURBON WHISKY e 86 PROOF e EARLY TIMES DISTILLERY COMPANY, LOUISVILLE 1, KENTUCKY 
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| STERNO 


BUFFET 
CHAFING DISH 
SET 
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A new, improved up-to-the-minute Buffet Chafer, constructed for durabil- 
| ity, with exceptional eye appeal. Perfect for serving a large number of people 
at buffet, dining room, banquet, and private parties. Makes better, more ef- 
ficient service possible. 


i 
Set consists of 12” x 20’ x 4” water pan, No. H694 has copper dome cover, copper 
244” two gallon food pan, 4” dome cover water pan, stainless steel food pan and 
and stand complete with two Sterno lamps brass stand. 

ing th Il si . . 

NG: Oe SHES Ree ieee Came Pee No. H698 has stainless steel dome cover, 
Regulator extinguishers permit control of stainless steel water pan, stainless steel 
flame. food pan and brass stand. 

” 

Convenient, oversize plastic walnut handles permit set to be easily carried. 
Write for descriptive literature and price list. 
, 









TERNO INC. ¢ 9 EAST 37th STREET © NEW YORK 16, N. Y. 


Makers of STERNO CANNED HEAT FUEL 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 


cones 


ccpefee ee aanate 


? 


Its a Taylor Wine...and they'll love it! 


When they dine out—or when they entertain at home—people enjoy more 
Taylor New York State Wines than any other single quality brand. In fact, 
one fourth of all quality wines sold in the United States are Taylor Wines. 

With thirteen types of still wines and three champagnes, the complete 
yet compact Taylor line provides the right wine for any taste or occasion. 


Taylor Wines are nationally advertised in full-page 
space all year round—in Time, Newsweek, Holiday, 
Red Book, Cosmopolitan and other leading magazines. 
In quality wines, Taylor is the name people know and 
order with confidence. 


TAYLOR New York State WINES and CHAMPAGNES 


THE TAYLOR WINE COMPANY, INC... VINEYARDS AND WINERY. HAMMONOSPORT. WN. Y, 
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Candid Comment 





It is significant, we think, that man- 
agers today are taking another look at 
their food pricing and beginning to 
wonder aloud if the old method of us- 
ing a hard and fast food cost percent- 
age isn’t outmoded. 

On page 15 Charles E. Errington, 
manager of the West Coast’s Bel-Air 
Bay Club, suggests that food cost is 
not the final answer. Mr. Errington 
points out that there are certain basic 
costs for any dish—and these costs 
don’t vary much, no matter what the 
cost of the food itself is. 

“ast year at the Houston short 

urse, and in the December issue of 

1UB MANAGEMENT, Professor Mat- 
new Bernatsky, head of the school of 

1otel and restaurant management at 

Jenver University, made essentially 

his same point. It is revealing to see 
iat many managers themselves are 
juiring this attitude toward menu 
icing. 

Behind these discussions of food 
costs and menu prices lies the one big 
problem in food service today—in- 

reasing labor costs. Not even the re- 
cession has halted the advance of 
wages. Probably one reason for this, 
in clubs at least, is the fact that the 
recession hasn’t hit private clubs. 
From all over the country come re- 
ports from managers that business has 
never been better. 

What is the answer to these rising 
labor costs? One answer, surely, is a 
careful appraisal of a club’s menu 
pricing policy and perhaps, in the 
light of the constant cost factor as il- 
lustrated by Mr. Errington, a read- 
justment of these menu prices. This 
takes time and some educating of the 
board of directors; but it may be one 
of the major factors in keeping club 
food operation from running danger- 
ously in the red in the years to come. 


Moffat Heads IFMA 


Herbert F. Moffat, manager of the 
hotel and restaurant department of 
H. J. Heinz Co., has been elected 
president of the Institutional Food 
Manufacturers of America, succeed- 
ing T. R. Englehardt, Armour & Co. 

Other new officers include Fred L. 
Weber, Ralston Purina Co., senior 
vice president; Harry D. Kreiser, Jr., 
Pillsbury Mills, Inc., and Donald E. 
Swanson, International Minerals & 
Chemicals Corp., vice presidents; 
Lloyd L. Antle, Sr., L. L. Antle Co., 
Inec., treasurer. 

Assuming administrative leadership 
of IFMA will be Norman E. Bess. 
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A new, completely sanitary com- 
position cutting board, called “Cut- 
Rite,” is now being distributed by 
Edward Don & Co. 

It is made of a plastic-rubber com- 
position which is said not to splinter, 
nick, chip or warp or absorb odors 
or juices. The board, which is 


cleaned with a damp cloth, is 12 by 
18 by 1% inches and weighs just 6% 
pounds. 

For more details write Dept. CM, 
Edward Don & Co., 2201 S. LaSalle 
St., Chicago, II. 
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ONE OF THE FINEST! 
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CHINA COMPANY 


A complete line of custom-design 
club emblem, insignia and trademark 
jewelry has been introduced to the 
club market by Steinway System. 

The new line duplicates your club’s 
individual design in genuine non-chip, 
full color Cloisonne on pocket lighters, 
cuff links, tie bars, money clips and 
other fine jewelry. Items are individ- 
ually gift packaged in attractive two- 
tone jewelry cases and offer clubs an 


additional means of building profits 
through sales to members. 

The jewelry also is being used ef- 
fectively as service and sport awards, 
anniversary and party gifts. For free 
color catalog write Steinway System, 
P. O. Box 3070, University City, Mo. 


A new one-use table napkin made 
of four plies of white cellulose in 17- 
inch by 17-inch 
dinner size is be- 
ing introduced for 
club and institu- 
tional use by Hoff- 
master. 

The new napkin 
is made of forti- 
fied and fabricized 
cellulose of extra 

strength and softness, reports the 
maker. It features a new design with 
a Grecian key border and plain cen- 
ter field and may be purchased in 
plain white or custom-designed with 
the club’s name or individualized de- 
sign imprinted on it. 

For more details and samples write 
Dept. CM, Hoffmaster Co., Inc., Osh- 
kosh, Wis., or Hoffmaster Pacific Co., 
1361 E. 16th St., Los Angeles 21, Calif. 


Available to club managers for 
their employes is a new booklet en- 
titled “To Insure Prompt Service” 
which is a handbook for service em- 
ployes. 

Included in the two-color booklet 
are ten basic rules of service, car- 
toons and descriptions of typical cus- 
tomers and tips on how to make serv- 
ice better. 

Write to Dept. CM, Aatell anc 
Jones, Inc., 3360 Frankford Ave., 
Philadelphia 34, Pa. 


Now on the club market are play- 
ing cards called “club cards” due to 
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Atop N.Y. International Airport 





The Golden Door assures “just-right” beverage service 
with Libbey’s New On-The-Rocks glass 


An exciting, ever-changing view greets diners at 
the beautiful and unique glass-enclosed pent- 
house restaurant, The Golden Door, at the 
“aerial gateway to America.” 


The luxurious Golden Door features Libbey’s 
New On-The-Rocks glass, crested with its attrac- 
tive emblem, in its glassware service . . . a deco- 
rative glass with a foot that helps keep table or 
bar dry and neat . .. one of the many reasons why 
leading restaurants like the Golden Door have 
adopted Libbey’s New On-The-Rocks glass. 


The beauty, utility, and durability of Libbey 
“Safedge” Glassware can benefit you, whatever 
the size of your operation. There’s a size and pat- 
tern for every need . . . and every glass can be 
distinctively crested with your special design. 
Economy is assured by Libbey’s famous guaran- 


LIBBEY SAFEDGE GLASSWARE 


AN (i) PRODUCT 
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tee: “A new glass if the rim of a Libbey ‘Safedge’ 
glass ever chips.” 


See your Libbey Supply Dealer for full infor- 
mation, or write to Libbey Glass, Division of 
Owens-Illinois, Toledo 1, Ohio. 









Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 


tha bully walk-in 


@ Your kitchen is your workshop—the place where your 
ake it efficiently up-to-date with a Bally all steel 
Walk-In. Take this | forward in improving kitchen operation. You can 
buy and store bigger qu tities, larger varieties. You’ll have space to preserve and 
freeze costly leftovers. The extra refrigerated space will permit you to bake and 
cook in advance, leveling out the work week. You get by with fewer employees. 


profits are really ear 


Bally has the exact size and shape Walk-In you need—available as a cooler—a 
freezer—or a combination of both. Made for speedy erection. Add to it as your 
business grows. Write today for details about 1958’s most modern Walk-In. 


BALLY CASE & COOLER COMPANY « BALLY, PENNA. 























the fact they are available only at a 
club and never at the store. 

Clubs may order the cards with an 
insignia or monogram, mailing a good 
black and white copy with the order. 
The cards come in beautiful boxes 
either in single decks or in double 
decks. There are two qualities of 
cards—plastic coated or regular. Many 
varied color assortments are avail- 
able. 

Sample cards, order blanks and 
complete literature are available by 
writing Dept. CM, Harold K. Oleet 
and Bros., Inc., 305 E. 47th St., New 
York 17. 


A line of fresh beef items in cry- 
o-vac packing has been introduced by 
Pfaelzer Brothers. 

In the line are fresh beef rib eyes, 
bone-in strip loins, boneless strip 
loins, boneless sirloin butts, boneless 
sirloin top butts and full tenderloins. 
According to Pfaelzer, the cry-o-vac 
packing allows the fresh beef to age 
in the vacuum sealed “second-skin” 
bags without shrinkage or formation 
of a crust. 

Complete information is available 
from Dept. CM, Pfaelzer Brothers, 
Union Stock Yards, Chicago 9, III. 


A series of aluminum plate covers 
in a range of 12 sizes which fit com. 
mercial plates from 8% to 11% inches 
has been introduced by Wear-Eve! 
Aluminum. 

Available in either silver glow 01 
golden glow finishes, the new line wa: 
designed after extensive research wit 
leading china manufacturers. When in 
use the special indented covers pro- 
vide a stacking feature to save time 
and serving trips. 

For more information write Dept. 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 





(Nite 
RED WAGON 
INN one 6 Mn 


The Red Wagon Inn on The Plaza SN 


is a steak house, seating 300 


> inside and on the veranda. A 


features TUBE-ICE 


Across the nation in restaurants where food service is ““De Luxe,” there you'll 


H 
| 
: 


find Tube-Ice. Among these, and in fabulous Disneyland, is the Red Wagon 
Inn where a 2000 pound capacity Vogt Automatic Tube-Ice Machine provides 





“Ice-on-tap,” drawn on as needed from a never ending source. Behind every 
Vogt Tube-Ice nameplate you'll find smooth performance resulting from 


exceptional engineering experience, and fine workmanship. 


Write for complete data on units in sizes from 2000 pounds per day up to any desired capacity. Address Dept. 24A-RTCM 


HENRY VOGT MACHINE CO., P.O. BOX 1918, LOUISVILLE 1, KY. 


SALES OFFICES: New York, Chicago, Cleveland, Dallas, Phitadelphia, 
St. Lovis, Charleston, W Va., Cincinnati, 


’ OTHER VOGT PRODUCTS 
Drop Forged Steel Valves, Fittings, and 
AUTOMATIC TUBE = ICE MACHINE Flanges ®@ Petroleum Refinery and Chemical 
Plant Equipment @ Steam Generators — 


" , $ Heat Exch © Ice Maki 
The Finest Ice Making Unit Ever Made wp maleuaine Soham, i 
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CM, Wear-Ever Aluminum, Inc., 
Wear-Ever Bldg., New Kensington, 
ra. 


Poly-Kote, a new polymer product 
of the resin emulsion type, has been 
announced by Hillyard Chemical Co. 

The new material, according to Hill- 
yard, is unusual for a synthetic, in 
that it may be maintained by buffing. 
Heavy traffic areas can, therefore, be 
patched and blended without unsight- 
ly build-up. 

For more information write Dept. 
CM, Hillyard Chemical Co., St. Jo- 
seph, Mo. 


A non-flammable, non-toxic clean- 
er called Spray 66 is now on the club 
market. 

The cleaner has been designed for 
stove burners, range hoods, vents, 
fans, large cooking pans and other 
cooking equipment, coffee urns, all 
chromium and nickel and has many 
other uses. Feature of the cleaner is 
that it comes in a handy spray-gun 
type of container, is sprayed on the 
dirty surfaces. 

For complete details write Dept. 
CM, Peck’s Products Co., 610 E. 
Clarence Ave., St. Louis 15, Mo. 








SPECIAL 
OFFER! \ 


Get this 
Shower Head 
for your 
personal use... 


THE SLOAN 





prove to yourself 


that it’s best 
for your 
members! 


¥ 


Nothing we could say about the SLOAN Shower Head could 
be as convincing as its use in your own shower—that’s why 
we’re making this special, limited-time offer .. . 

Our Act-O0-Matic Shower Head delivers a cone-within-cone spray that 
never varies—it is self-cleaning, so it never clogs up nor sprays wildly. 
It saves water, fuel and service time. And an Act-O-Matic shower is 
one of those all-important niceties that everyone appreciates. For 
your trial Act-O-Matic, just write us on your letterhead and enclose 
a check for $2.75. If our shower head does not satisfy you completely, 
return it and we will refund your money. (Sorry, only one head avail- 
able on this exceptional sample offer. Additional Act-O-Matics are 
regularly supplied through your plumbing contractor.) Order your 


sample now. 
SLOAN VALVE COMPANY 
4310 West Lake Street © Chicago 24 
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A handy oxygen unit, ready for im- 
mediate use in any emergency, has 


been introduced to the club marke: 
by the Palmer Co. 

The Dalanator uses thumb-size met- 
al cartridges of oxygen discharged, as 
needed, into an _ accordion-pleated 
breather bag of tough but elastic sili- 
con-vinyl. The bag is attached to a 
mask assembly which contains a chem- 
ical filter that traps carbon dioxide 
during the re-breathing process. These 
units are already being used in clubs. 

For complete information write 
Dept. CM, The Palmer Co., 605 Perry- 
Payne Bldg., Cleveland 13, O. 


Clubs now can get both crushed and 
cubed ice from a new Scotsman Su- 
per Cuber automatic ice-making ma- 
chine just announced. 

This dual-type machine is designed 
to crush up to 30 pounds of ice per 
minute, has no blades to clean or 
sharpen and is driven by a %4-horse- 
power motor. Height of the crusher 
unit is 12 by 42 by 20 inches. The 
Super Cubers occupy just eight 
square feet of floor space and produce 
up to 500 pounds daily. 

For complete information write 
Dept. CM, Scotsman, Queen Products, 
Inc., Albert Lea, Minn. 
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Super Hil-Tone has a special property (called 
AD-SORPTIVE action) which attracts and holds 
dirt. After you sweep, a thin protective film is 
left on the floor. This film attracts particles of 

germ laden dust as they are brought in, holds 
4 them much as a magnet holds nails. 

Superior attraction of Super Hil-Tone in the 
sweeping mop draws up all these particles, quick 
and clean. Sweeping does not stir up dust. None 
settles back on the swept floor. Daily dust-up is 
fast, simple, thorough. The mop literally glides 
over the surface—no drag, no fatigue. 


The Hillyard “Maintaineer ®” shows you how to take advantage 
of modern labor-saving treatment techniques and short cuts. 
He’s your own trained floor care specialist, 

“On Your Staff, Not Your Payroll” 
















2 Sooner 





ST. JOSEPH, MO. 
U.S.A. 


Passaic, N. J. 
San Jose, Calif, 









Branches and Warehouse Stocks in Principal Cities 






HILLYARD FLOOR CARE 
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half the Labor' 
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DON’T PLAY HIDE-and-SEEK with DUST... 


once over gets it with yard suPeR HIL- TONE 


And—Super Hil-Tone’s non-oily film left after 
sweeping actually protects the floor’s finish, 
makes it last longer—helps bring out to the full 
the rich, natural sheen of the flooring and its 
finish. 

The big opportunity to save money in floor care 
is NOT in the pennies spent for materials. Rather, 
it’s in the dollars that go for labor. Super Hil- 
Tone can help you save real money, by making 
sweeping a “walk-over”. Here is still another 
proof of the axiom, Economy in floor mainte- 
nance never comes from cheap materials. 


MAIL COUPON TODAY 


HILLYARD, St. Joseph, Mo. B-I 
00 Please send me full information on how to save money 
in floor sweeping. 


OD Please have the Hillyard Maintaineer make a FREE Survey 
and recommend treatments for my floors. 
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SURGGRSR 


You can get $700 worth of salads 
out of every 5-gallon can of Wesson Oil 








With oil-cost-per-salad that low, why risk using a so-called 4 Rainbow Salad 
‘‘just as good’’ brand? It couldn’t possibly equal delicate 
Wesson Oil—as light and fine as an oil can be. 


t 





Approximate yield: 32 one-cup servings A 
Prepare 1 quart each: shredded carrots, cooked peas, 


. sliced onions, shredded cabbage, chopped green 
How to cut salad costs sensibly pepper, sliced celery, cubed American cheese and 


: n sliced cucumber. ' 
Don’t use a cheaper oil that coarsens the flavor of your On individual salad plates covered with lettuce cups, 


salads. Do use delicate Wesson Oil... and carefully watch arrange each item in strips or mounds. Garnish with 


. tomato wedges. Serve with basic dressing shown on 
the amount of dressing used per salad. 5-gallon can of Wesson Oil. About 285 calories. For 


: - Slimming Salads of this size we recommend 3 table- 
Just enough dressing makes salads taste better. And salads yon | sc lal gy: Bg 
made with Wesson Oil dressings taste the best of all. 











Vegetable Oil is no sideline with us... 
that’s why Wesson is America’s largest selling brand! 


The Wesson Oil People 
Makers of Heavy-Duty MFB ... Keap .. . Quik-Blend 
Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 
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We Cater to Our Members 


By J. E. Rushin, General Manager 


Montgomery Country Club 
Montgomery, Alabama 


“~ AKE-OUT food service and home 
§ catering for our members at the 
Montgomery Country Club is spelling 
the difference between red and black 
ink. 

We are giving our members an 
added service and they like it! This 
service is also representing about 20 
per cent of our food volume. 

The location of our club has much 
to do with the success of the catering 
service. Of the 900 resident members, 
some 700 live within a radius of two 
and a half miles. We are 90 miles 
from Birmingham and 55 miles from 
Auburn where a football game is al- 
ways in progress on Saturdays dur- 
ing the season. Only 35 miles away 
are the great power dam lakes where 
several hundred members have sum- 
mer cottages. 

Feeling the absenteeism of those 
at the lakes last summer, we decided 
to do something about the football 
crowd when the season rolled around. 
W. T. Sanders, our catering manager, 
hit on the idea of the “football box 
lunch.” The announcement of the new 
service was made in The Club Set, our 
monthly publication, and the first foot- 
ball game brought the sale of some 20 
box lunches. By mid-October the 


number had increased to nearly 200 
each Saturday. 

Now that summer is here, we are 
using the same box for the “lakers” 
and they are proving extremely pop- 
ular. We get the boxes from the Mara- 
thon Corp. 

Football Special 
Laker Special 
$1.50 
\% Fried Chicken 
1 Ham Sandwich 
\ Stuffed Egg 
1 Small Cup Potato Salad 
1 Roll 
1 Square Iced Cake or Cup Cake 
Salt-Pepper-Paper Spoon-Paper Napkin 
Coffee if thermos is furnished 

The food cost for these specials is 
about 48 per cent, including the cost 
of the box. 

The larger, two-compartment, take- 
out boxes are used for the regular 
lunch or dinner, and special items 
may also be ordered. There is no in- 
crease over the regular menu price. 
The take-out boxes are especially pop- 
ular on Sundays and nights when 
there are special television programs. 
As we have no delivery service, mem- 
bers cail in their orders and pick up 
the boxes later. 

For small parties at home or at the 


From left to right are the club's regular sandwich take-out box, full meal take-out box, and 


the football or laker box. 





CLUB MANAGEMENT: JULY, 1958 







Electric take-out boxes like this one are 
thermostatically controlled and hold sufficient 
food for 50 persons. 


lake, the electric food box is perfect 
for up to 50 persons. This container 
has four shelves and any variety of 
food may be kept in perfect condi- 
tion for several hours. The box is 
heated to the proper temperature in 
our kitchen and the temperature is 
held constant. This hot box may be 
picked up by a member or delivered 
for a nominal charge. 

Frequently with this service the 
member requires one or two waiters 
whom we send. Waiters are paid di- 
rectly by the member. 

The most popular items served from 
the box are Chicken Tetrazinni, Chick- 
en Country Captain, Lamb, Shrimp 
or Chicken Curry, Bourbon Beef, and 
Barbecued Meats. With these are the 
usual vegetables, potatoes or rice, and 
breads. Salads are packed in air-tight 
tins with crushed ice in plastic bags. 
The price is per person and varies ac- 
cording to selections. 

As an additional service to mem- 
bers, we also bake hams, roast tur- 
keys, and beef ribs that members 
bring in to us. For this we make a 
nominal charge. 

Our complete home catering is 
available for any number from 50 to 
1000. The club furnishes every item 
necessary—linen, silver, china, glass- 
ware, chairs and tables when needed, 
flowers, extra lighting, waiters, cap- 
tains, maids, bartenders and all bev- 
erages, and any type food for seated 
service, buffet, or tea. 

This phase of our activity has not 
decreased our regular volume in the 
club itself. Actually it has increased. 
As this is limited exclusively to club 
members, we run into no trouble with 
the hotels or other food service es- 
tablishments. 

As we have said, the members like 
it, the management likes it, it’s extra 
revenue, and it puts us on the right 
side of the ledger. 


13 





Photo, courtesy Liddell Linen. 


Proper waiter training also includes setting 
a fine table. 


HE training of waiters is a ques- 

tion of prime importance to all 
clubs, hotels and restaurants. In city 
clubs the restaurant is the principal 
department. The finest food, within 
the means of the club, is the ideal of 
every manager but, no matter how 
well prepared or of what high quality, 
the food obviously must be served to 
the members. The finest meal can be 
marred by improper or careless serv- 
ice. 

In metropolitan centers most clubs 
have contracts with the waiters un- 
ions and a part of that contract is the 
obligation to apply to the union em- 
ployment office for new or replace- 
ment waiters, where the club can be 
moderately selective but the market 
closed; it then becomes more neces- 
sary for the club to instruct the wait- 
ers in their work. 

Let us think for a moment what is 
required of a waiter in his work. He 
should set up the tables. He should 
take the order for the meal from the 
member unless it is a banquet or a 
specially pre-arranged party or un- 
less in large establishments, the head- 
waiter or captain always takes the 
order. He should examine the order 
to see that he understands it and he 
then takes it to the captain or head- 
waiter for review, and then takes it 
to the kitchen for preparation. When 
the first course is to be set down, he 
does so, and continues until the last 
course has been served. In many cases 


14 


WAITERS 


and their training 


By Lowell Smith, Manager 
The Detroit Club 


the waiter removes the service for 
each course as the course ends and 
either places the silverware and china 
at the pickup station for the bus boys 
or he, himself, carries the tray to the 
kitchen or scullery. In brief, those are 
the fundamental duties of a waiter. 
In some establishments he may vac- 
uum floors, adjust draperies, take 
soiled linen for replacement to the 
linen room and do other housekeeping 
jobs that the situation requires. 

But, to accomplish setting the table 
the waiter must know how it should 
be set. He must be definitely in- 
structed by the headwaiter or captain 
or, perhaps, even the manager but, 
there is a definite weakness here. The 
club table properly should not be set 


@ This article is the second in a 
series CLUB MANAGEMENT is 
presenting on the training of din- 
ing room employes. Future arti- 
cles, by Elmer Greene of the 
Peninsular Club in Grand Rapids, 
Michigan, and Robert Brake of 
the Elmcrest Golf and Country 
Club, Cedar Rapids, lowa, will 
deal with such items as sugges- 
tions on waiter-member relations, 
36 ways to get rid of noise, how 
to stop waste, courtesy, personal 
appearance and others. 
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as for a restaurant or hotel. The ideal 
of a first-class club is to approximate 
the service in an extremely well- 
run household. The manager, himself, 
should be familiar with the proper 
placement of silverware, chinaware, 
glass and napery. All too often this 
is not the case. The two standard 
books on etiquette, Mrs. Post’s and 
Miss Vanderbilt’s, relate in detail ex- 
actly how tables should be set for 
breakfast, luncheon and dinner. When 
the supervisor has thoroughly famil- 
iarized himself with the details of the 
correct settings, he should instruct a 
new waiter, impressing upon him how 
important it is that a table should be 
properly set. The supervisor should 
carefully examine from time to time 
the work of old and new waiters in 
this particular. 

The service of the courses them- 
selves depends in great part upon the 
club’s particular situation, the urge 
for prompt or leisurely service on 
the part of the members, the facilities 
at hand and the general policy set up 
by the directors or house committee. 
When this has been established, the 
supervisor should instruct the wait- 
ers, even if they are old and experi- 
enced ones, that the club desires the 
courses served in a certain particular, 
correct manner and, thereafter, should 
observe, so that plates are not set in 
front of the member or guest from 
the wrong side, that care is being 


(Continued on page 48) 
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C. E. Errington 


“OOD and beverage prices are usu- 

ally arrived at by pricing to achieve 
a predetermined food cost that has 
been deemed to be the correct per- 
centage of sales for a given food and 
beverage establishment. 

This approach to price structures 
may, if proper consideration is not 
given to other factors of costs con- 
tingent to meal service, lead us into 
unexpected difficulties profit-wise. It 
might also tend to produce selling 
prices that do not bear a logical re- 
lationship one to another. This logical 
relationship of menu prices, which 
should of course be based on the vary- 
ing costs of food consumed for a 
given meal, is perhaps of a great 
deal more importance in the case of 
a private club than in any other kind 
of food and beverage establishment. 

Members of private clubs presum- 
ably should be treated equally in all 
respects. All members who make use 
of their club’s dining and beverage 
facilities should therefore be required 
to bear an equal portion of the over- 
head costs provided in meal and bev- 
erage service as distinguished from 
the actual dollar cost of the food or 
beverage they consume. This impar- 
tial distribution of the overhead load 
must be done through the prices 
charged for the various types and 
kinds of food and beverages sold. 

In establishing menu prices it must 
be remembered that overhead costs 
such as payroll, laundry, breakage 
and the many other expense items, 
as distinguished from food cost, re- 
main about constant, regardless of 
the dollar cost of food consumed or 
the prices charged. These overhead 
dollar costs have increased to the 
point where their percentage relation- 
ship to the dollar cost of food served 
may have a much’ greater bearing 
on arriving at realistic and equitable 





By Charles E. Errington, Manager 


Bel-Air Bay Club 
Pacific Palisades, California 


selling prices than does the dollar 
cost of food or beverages. 

The important consideration in pric- 
ing regardless of what the selling 
price might be is, of course, the 
amount of dollars we have left over 
after the dollar cost of food, with 
which to cover these overhead ex- 
penses and perhaps produce a profit. 
Let us then see what happens if we 
adhere to the generally accepted prac- 
tice of pricing to achieve the pre- 
determined food cost referred to 
above. 

For this purpose we will compare 
two food items, one of which we will 
assume has a dollar cost of two dol- 
lars, while the other only costs 50 
cents. We will assume that 40 per 
cent is the food cost we wish to 
achieve. The selling price of the first 
item would be $5, leaving $3 with 
which to cover overhead and to pro- 
duce a profit. The second item would 
sell for $1.25, leaving only 75 cents 
to do the same job. These figures are 
of course hypothetical and are prob- 
ably extremes in dollar costs, but 
they are not unrealistic and could 
no doubt be encountered in many 
instances. 

Assuming the $3 figure is the 
amount required to achieve the re- 
sults expected, the 75-cent figure falls 
considerably short of the desired 
goal and could result in serious prob- 
lems from the operational standpoint. 
The food cost in both items is, how- 
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Another Look at 
Menu Pricing in Clubs 









ever, constant at the 40 per cent level 
that we assumed to be acceptable in 
this particular instance. 

It is obvious that the member who 
habitually buys the higher cost item 
is paying a great deal more than his 
fair share of the overhead burden. 
Would it not then, regardless of per- 
centage of food cost, be more equi- 
table to charge more for the item of 
low dollar cost and somewhat less 
for the higher cost item in order to 
more equally divide the overhead cost 
of the two services? 

It could of course be theorized that 
from the operational standpoint the 
average of sales between the high and 
low cost, or high and low priced 
items, would probably produce a per- 
centage of cost of food sold to permit 
a net result considered satisfactory 
for a given club. However, this does 
not alter the fact that the member 
who habitually buys the less expen- 
sive item does not pay his fair share 
of the overhead burden. Is there any 
logical reason why any member 
should, because of his preference for 
items of high food cost, be unduly 
penalized in this respect? 

Might it not be wise then to con- 
sider an entirely different concept of 
arriving at fair and equitable selling 
prices which would bear a logical 
relationship one to another. The first 
step in such an approach would be 
to establish first.the amount of dol- 

(Continued on page 54) 
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Tableware Control and Menu Merchandising 


A Report From Two Department Heads at Los Angeles’ 
California Club—Thomas B. Burness, Manager 


Glass, China and Silver Control 


By Max W. Laubscher 


Superintendent of Inventories 


Ir is now three years since we wrote 
in CLUB MANAGEMENT about our prob- 
lems in setting up a control over 
china, glass and silverware. We told 
you how we created storage space 
and how we got rid of ware which 
did not fit our service. 

Right now it might be a good idea 
to sit back and take time out to re- 
view the last three and a half years 
of our inventory control. The upper- 
most question in our mind is: “Did 
we achieve everything we wanted 
to?” The answer, generally speaking, 
is yes. 

We wanted to order our crested 
ware once a year in order to cut down 
on hidden labor, transportation and 
other costs. We figured out how many 
items of each kind we were using in 
our dining rooms. To this we added 
the requirements for our largest ban- 
quets, plus a known yearly break- 
age factor, and we arrived at a neces- 
sary figure to insure us an adequate 
supply of tableware. Now, all we have 
to do is to take our inventory, count 
the losses, and replace them in one 
order. 

The results of this inventory con- 
trol have worked out very well, but 
did our new equipment do the same 
in helping cut down this steady 
drain on the receipts, this staggering 
amount of broken glasses and dishes? 

In the second full year of control 
and operating our new equipment, 
we were able to cut down the losses 
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by more than $2000 over the previous 
and first year of our survey, a fact 
which speaks well for the new equip- 
ment, and last but not least for the 
cooperation each employe has given 
the club in combatting this waste. A 
score board is kept in the kitchen 
showing everyone how we stand in 


Getting the Most 


By C. K. 


Purchasing 


ARE your menus monotonous? Are 
members complaining that the same 
items appear on the menu week after 
week? 

It takes an enterprising chef to 
keep his menus alive. He must be 
a gambler of sorts to exploit new 
ideas in food and keep up with the 
modern trend. He must have vivid 
imagination and the superlative qual- 
ities that give him an insight into 
combinations that will not only whet 
the appetite but leave the guest with 
that luxurious feeling of having dined 
well. 

Too many chefs have fallen into 
that well known “rut” and keep re- 
peating items which they think are 
being well accepted. I do not mean 
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this third year, compared to the sec- 
ond year. 

Unfortunately, we show a slightly 
higher loss than last year. The weak- 
est spot in our organization is the 
transportation of soiled ware. Anyone 
who has a vertical conveyor, as we 
do, knows how one overloaded tray 
or box can create havoc. We can 
honestly say that the investment in 
new equipment is paying off. Our 
loss is only 1.33 per cent of our total 
receipts which is well within the 
national average, especially when one 
considers that we are using the finest 
of tableware available on the market 
today. 


From Your Menu 


Barber 
Steward 


that those items, for which your 
club is well known, should be dis- 
carded. What I do mean is that cer- 
tain members who dine with you 
regularly would welcome some new 
ideas on your menu. 

The average chef, whose tenure of 
employment at the same establish 
ment has stretched over several years, 
has a tendency to repeat many item: 
weekly. This is no doubt due eithe: 
to the complacency of members, lack 
of complaints or indifference of man- 
agement. 

Some chefs show a reticence to try 
new dishes on the menu and wher 
approached with a new idea, either 
to him or the house, shrug it off with, 
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“They don’t want that here,” meaning 
of course the members. However, it 
takes time for your guests to make 
the acquaintance of a new item and 
if it is worded properly on your 
menu it will catch on after a couple 
of repeats. 

The restaurant service is undoubt- 
edly the heart beat of your club and 
should never be taken for granted. 
Remember—Your patronage is 99 per 
cent repeat business. You are serving 

e same guests many times a year. 
fonotony of menu may account for 
at drop in attendance that you have 
een worrying about. 

Unlike a cafeteria, one cannot mer- 
handise by display for an average 
n»eal but must capitalize by merchan- 
izing on the menu, giving dishes 
ore appeal by creating a word pic- 
ure. It has been said that people 
at with their eyes. Note that in the 

next cafeteria you visit, some persons 
will take more food than they can 
at, merely because it looked attrac- 
tive. Watch the next buffet dinner at 
your club and you will be amazed at 
the food left on plates. For as the 
saying goes, “people’s eyes are bigger 
than their stomachs.” 

Cafeterias merchandise by attrac- 
tive displays, restaurants by window 
displays and attractive fronts, but in 
the club field you must wait for mem- 
bers to discover that their “home 
away from home” is a desirable place 
to dine, where they may partake of 
good food in variety as they would 
in their own home. 

However, your menu can be made 
more appealing by the judicious use 
of descriptive terms and garnishes. 
Give the ordinary dishes a bit of 
glamour. For instance, how many 
times have you seen menus perhaps 
featuring hamburger steak? Take the 
same item and dress it up thusly: 
grilled chopped sirloin of beef with 
French fried onions and sliced toma- 
toes. Sound better? And it is better, 
too. Why? Because, no doubt, you 
are telling the truth, as most of your 
ground beef will be the trim from 
choice loins. Secondly, it is better 
because you have created a picture 
of what the guest may expect and 
if that particular dish appeals, then 
you have started the gastric juices 
flowing by just picturing it in his 
mind. 

Garnishes of spiced fruits are espe- 
cially inviting when added to cold 
meat dishes. Cold roast prime ribs of 
beef with spiced peach, garni, sounds 
a lot more luscious than just cold 
coast beef. Parsley, watercress, lemon, 
ete. on the proper dishes tend to im- 
prove the appearance. 


How to Feature Ripe Olives 
On the Club Menu 


Tue elegance of ripe olives warrants 
their worthy bid for a place of im- 
portance on club menus, points out 
the California Olive Advisory Board. 
Ripe olives are a fruit of distinction 
—primarily made so because of their 
unusual fruit oil content. With the 
exception of avocados, ripe olives are 
the only fruit whose singular flavor 
and over-all palatability depend on 
fruit oil; olive oil, to be sure. 
Besides their never failing palata- 
bility, the versatility of ripe olives 
accounts for their increased popu- 
larity. Versatility in club menus in 
a large measure has to do with happy 
club members. Just how much of a 
contribution do ripe olives make? 
As all club managers and purchas- 
ing agents know, there are many 
sizes of ripe olives—from lowly 
“small” to enormously impressive 
“supercolossal.” Taste-wise, the small 
fruit should by no means be sold 
short. It has a high percentage of 
fruit oil and is extremely palatable. 
Supercolossals appeal to the carriage 
trade and are unquestionably beauti- 
ful, especially when rolled in a few 
drops of oil to give an attractive 
shiny appearance. The label on each 
can of olives clearly tells the size 
story—the number of pieces of fruit, 
plus a life-size vignette of the fruit. 
For convenience of food service 
operators, ripe olives are available 


whole, pitted, chopped or sliced. 

Getting a meal off to a good start 
is the psychologic strategy of any 
good club manager. Cream of tomato, 
chicken or parsley soup with meaty 
wedges of ripe olives is a taste treat 
for critical palates as are fish and 
fresh fruit cocktails pleasantly accent- 
ed with the rich dark fruit. 

Salads are almost standard lunch- 
eon choices. Chicken or turkey, crab 
or shrimp, vegetable, fresh fruit, as- 
pics, gelatin salads become salads to 
remember when tasty ripe olives be- 
come one of their integral ingredients. 

Ripe olives can give character to 
otherwise ordinary entrees. For ex- 
ample, ripe olive meat loaf, tamale pie 
or chicken pie are popular as are ripe 
olive sauces. Spaghetti sauces, meat 
and vegetable sauces, always come in 
for their share of compliments. 

The enjoyment by members of ripe 
olives as a relish is well known. Noth- 
ing better tempts indifferent appetites 
than a perky tray of ripe olives, rad- 
ishes, green onions and crisp carrot 
sticks. The fruit makes a welccme 
edible garnish, too, with sandwiches, 
cold plates, salads and appetizers. 

Sandwiches with olives are great 
favorites, acceptable day and night, 
for example, ripe olive-cream cheese, 
ripe olive-chopped walnut, ripe olive- 
deviled ham, ripe olive-avocado, ripe 
olive-tuna and ripe olive-chicken 
salad. 


Always a popular favorite in clubs is a fresh salad made with ripe olives. 
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Turf Irrigation for Clubs 


By Richard D. Conn 


National Rain Bird Sales & Eng. Corp. 
Los Angeles 


_— green fairways and clubhouse lawns that build 
membership pride, are to a great extent the result 
of consistent, even watering. Properly watered lawns 
and fairways are not only desirable for landscape beau- 
tification, but pay for themselves in other ways. 

The quick-coupling valve with the coupler key and 
large area portable sprinkler is one of the most efficient 
methods of watering large turf areas. The quick-coupling 
valve is a device designed to be installed so that the 
top of it is flush with the surface of the ground. Its main 
use is to allow portable sprinklers to be used at various 
locations, simply by moving them from valve to valve, 
and at no time attempting to operate more sprinklers 
than the existing water supply and pressure will handle. 

The connection between the valve and the sprinkler 
is made by a coupler key; one end of the key is attached 
firmly to the portable sprinkler, the other end (the bot- 
tom) of the key fits easily and snugly into the top of the 
valve after the lid is raised. A partial turn of the coupler 
key opens the valve part way, a full turn of the key 
releases water into the sprinkler head for maximum 
throw. Most quick-coupling valves have three or four 
stops within the valve, allowing partial or full opening, 
as desired. 

These valves originally came into widespread use in 
the irrigation of golf courses. The first watering systems 
used large sized valves, usually having a two-inch pipe 
connection. Valves in this system usually were spaced 
80 to 100 feet apart on one line directly down the middle 
of the fairway. Sprinklers used on these valves were 
of the revolving type, giving a diameter of coverage from 
180 to 200 feet. Each sprinkler had a gallonage output 
from 40 to 70 g.p.m. It was necessary to supply this 
amount of water under pressures from 60 to 80 pounds 
at the sprinkler nozzle. 

The more modern type of watering systems for golf 


courses generally utilize two lines of smaller valves down 
each fairway, with the valve spacing usually 60 to 70 feet 
in one direction. If transite main feed lines are used, 
valves are spaced some multiple of 14 feet along the 
length of the fairway, and smaller sprinklers are in- 
stalled. The advantage of this system is that it gives more 
coverage across the fairway, more protection against 
winds, and operates on lower pressures. 

The installation of a quick-coupling valve system is 
suitable for any size lawn area from 25’ x 25’ upwards, 
and is thus becoming more and more popular for club- 
house lawns. 

One reason for the popularity of the quick-couplin; 
valve system is that it affords all the benefits of a com- 
pletely concealed sprinkler system with the advantage of 
the most effective overhead sprinkling, yet the installa- 
tion cost generally is below that of other systems. Ofi- 
setting lowered installation cost is the labor required to 
attach and remove the sprinklers and walk with them 
from valve to valve. However, one man with this system 
can do the work of three or four with a hose. 

Quick-coupling valves, like Rain Bird and Nelson 
valves, are made of heavy cast brass, and their construc- 
tion is very rugged. The user can expect them to last < 
long time once they are installed. Where these valves are 
installed on steel or asbestos piping, the usual practice 
is to have the valves under water pressure at all times. 
It is unnecessary to have a main shut-off valve some- 
where, and open and close this valve every time the 
sprinkling system is operated. 

Unless rubber top valves are specified, the hinged lids 
of these valves are bright cadmium plated, and are easily 
visible at night. Locking caps are available for both the 
metal and rubber top valves. These locking caps prevent 
anyone from damaging the valves when not in operation 
by forcing little stones, sticks, etc., into the valve unit. 

Where desired, Nelson valves are available with a 
secondary or auxiliary valve at the bottom of the valve 
casing, which closes automatically when working parts 
are removed. This allows the maintenance of full pres- 
sure on the main pipe line at all times, and other 
sprinklers can continue to operate while any valve is 
being cleaned or repaired. Also, working parts of these 
valves can be taken out without injury to surrounding 
turf. 

Quick-coupling valves also lend themselves to hose 
sprinkling. For this purpose, a swivel ell is available. 
This swivel ell is connected to the coupler key so that it 
can be pulled and turned in any direction without kinking 
or breaking the hose near the key. Naturally, the coupler 
key with the swivel ell can be inserted in any quick- 
coupling valve on the line. 


Fairway at Price, Utah. Rain Bird No. 80S Turf Sprinkler mounted on coupler 
key which is inserted into Nelson Silver Top Value. At right, cutaway view of turf 


valve. 
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IMAGINE A STREAMLINER 10,000 MILES LONG! 


<< 


a 
and still it 


couldn't carry all the 
people who can enjoy 
a cool drink with 


— . SCOTSMAN ICE 


EVERY DAY! 


ImaGINE A STREAMLINER more 
than 10,000 miles long with standing room 
only in each car! You’d need a train that 
long to carry all the people who can enjoy 
a daily cool drink with ScoTsMaAN Ice! 


Yes, it’s a fact! Thousands of Scotsman 
ice machines are now in use continuously, 
producing ice for satisfied customers! 


And with good reason! You’ll find 
the ScoTsMAN Golden 50 line is the most 
complete on the market. And each of the 
models is designed for specific ice-making 
requirements. Here’s what your SCOTSMAN 
ice specialist has to offer: 


Super Flaker Automatic Storage Models 
Super Flaker Continuous Flow Models 
Super Cubers With Exclusive “Cycle-Matic” 
Super Bins For Convenient Storage 
Two-In-One Ice Machines and Drink Dispensers 


It’s the only complete line because ice 
machines are SCOTSMAN’S only business. 
So, when you’re thinking of ice, think first 
of SCOTSMAN! 





Send coupon today for your FREE illustrated 
44-page booklet ‘‘ How To Use An Ice Machine”’ 


NAME 





ADDRESS 





CITY ZONE STATE 





Mail to: SCOTSMAN—Queen Products, Inc., 716 Front St., Albert Lea, Minn. 
®@ Offering the most complete line of ice iiitiee on the market, 


ScoTsMaN in 1958 brings Fd 50 — Models to choose from Subsidiary of KING-SEELEY Corporation 
- Super Cubers, Super Super Bins, Combination Dis- 

pensers, etc. Your local eeieien ice specialist can help you 

select the machine best suited for your needs. Ask him today! 





a 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 


7) 















A "creation" at the Woodmere Club. 


Well-seasoned and tasty dishes are 
popular with the members of Wood- 
mere Club, Woodmere, Long Island, 
New York. Here are a few favorites 
from Executive Chef Ernest Koves. 


Hot Chicken Salad Tarts 


Pie pastry 

3 green peppers, finely diced 

1 quart diced celery 

2 quarts diced chicken, cooked or canned 
1 quart, approximately, mayonnaise 

4 teaspoon Tabasco 

2 teaspoons Ac’cent 


Combine all ingredients but pastry. 
Roll half of pastry %-inch thick. Cut in 
4 circles 7 inches in diameter. Fit loosely 
into 4 6-inch pie pans. Trim edges. Fill 
pans with chicken salad mixture. Roll 
out remaining pastry %-inch thick. Cut 
in 4 circles 6 inches in diameter. Cut out 
center of these circles with a 3-inch 
cookie cutter. Scallop by hand, if desired. 
Place pastry rings on pies. Bake in hot 
oven 20 to 25 minutes, or until pastry is 
golden brown. Serve hot. Yield: 12 tarts. 


Chicken Baked in Sour Cream 


2 teaspoons Ac’cent 

1 frying chicken (3-pound), cut in serv- 
ing pieces 

4 tablespoons butter or magarine 

1 small onion, minced 

3 tablespoons flour 

1 cup water 

1 cup thick sour cream 

1 teaspoon paprika 

1% teaspoon grated lemon rind 

Salt and pepper, to taste 

2 tablespoons sherry 

2 tablespoons chopped parsley 


Use 1% teaspoons of the Ac’cent to 
sprinkle evenly over chicken pieces; let 
stand 15 to 20 minutes. Melt butter in 
large, heavy skillet; brown pieces of 
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From Famous Clubs 


Chef of the Month: Ernest Koves 
Woodmere Club 
Woodmere, L. |., N. Y. 


chicken slowly on all sides; transfer to 
casserole. 

Add onion to skillet drippings; saute 
gently about 5 minutes. Blend in flour 
until smooth; add water and sour cream. 
Cook, stirring constantly, until mixture 
thickens and boils. Add paprika, lemon 
rind, remaining 142 teaspoon Ac’cent, salt 
and pepper to taste. Pour gravy over 
chicken. Cover; bake in moderate oven 
until chicken is tender, about 1 hour. 
Place chicken on hot platter. Add sherry 
and parsley to gravy; pour over chicken 
or serve separately. Makes 4 servings. 


Chicken Almond Curry 


1 chicken (314 to 4 pounds), disjointed 
2 teaspoons salt 


Chef Koves, left, and Jack Dickerson, maitre d', inspect one of the club's Saturday night buffets. 
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Famous Recipes 













Few grains pepper 

1% teaspoons Ac’cent i 
1 medium onion, sliced p é 
Boiling water \ 
1 tart apple, diced 

6 tablespoons butter or margarine 

6 tablespoons flour 

1 tablespoon curry powder, or to taste 

Salt and pepper 

¥% cup chopped, toasted almonds 


Place chicken in deep kettle. Add salt, 
pepper, 1 teaspoon Ac’cent and onion. 
Cover with boiling water. Simmer 1% 
hours, or until chicken is tender. Add 
apple during last half-hour. Strain broth; 
measure 3 cups. Bone chicken, leaving 


(Continued on page 54) 
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Boneless Top Butt 
Steak (Center Cut) 


plaélzer 


Portion-Perfect ks 
































Tendericin Shack Teribarloin Steck 
(Completely Trimmed) (Close Trim) 








Boneless Sirloin Sirloin Strip 
Strip Steak Steak 
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complement 
your menu 





T-Bone Steak Boneless Rib 


Your members Steak 
compliment 
you! 


| When you serve Pfaelzer Steaks, there is no 
| doubt about it ever... YOU KNOW YOU’RE 
SERVING QUALITY. Pfaelzer steaks are recog- 
nized everywhere, as America’s Finest. 
No other steaks evoke so much favorable ean ae ; 
- 8 aa King Size Sirloin Steak Boneless Rib 
patron comment, provide such extraordinary dining (16 Ounces Up) eye Stedk 
i pleasure. Pfaelzer steaks are fully Quality-Controlled, 
aged to mellow perfection, closely trimmed . . . build 
good will, increase your food department’s revenue, 
and lower your food and labor costs, too. 
There is a “‘Portion-Perfect”’ steak for every 
occasion. For parties, they’re ideal! 
Pfaelzer steaks are featured in clubs through- 
out the 48 states. A specialty with us, they can be 
for YOU. 


Write teday...for new 16 page color illustrated Sandwich Steak Cubed Steak 
Portion-Ready Catalog and price list on our full or Swiss 
line of beef, lamb, veal, and pork primal cuts. 
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BROTHERS, INC. 





939 West 37th Place * Union Stock Yards « Chicago 9, Illinois 


Pioneer and Pace-Setter in Portion-Control Meats 
Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 











Frank and Hank Otis 


O enter and enjoy the great sover- 

eign State of Texas, and enjoy the 
CMAA conference of a lifetime in 
Houston next February 18-22, all you 
need is a passport. Each of you will 
receive a duly signed and sealed 
passport in due time. 

There is one thing that Texas has 
that no other state can boast of—and 
that’s Texans (this may or may not 
be good). We want you to find out 
for yourself that Texans are mostly 
careful— businesslike —truthful—and 
terrific! 

Take the Texan who gazed at the 
Eiffel Tower—know what he said? 
“Wonder how much production she 
has?” .. . Now that’s real businesslike. 

Texans are more careful than any- 
body. In Houston every driver looks 
both ways before running a red light. 


Herschel Nead 





HOLD IT 


Houston and Texas Invite You to.. 
1959 CMAA Conference 


By Hank and Frank Otis 


Co-chairmen, Promotion 


Texans are ever truthful! They do 
not claim they have everything, but 
they will admit they have the lion’s 
share. Texas has more roses, wool, 
pipeline mileage, bachelors, oil, gas 
(some of which is above the ground) 
and terrific people than any other 
place. 

The 1959 Conference will show that 
Texans are terrific, but we want you 
to be the judge . . . come on down 
to Houston and see! You'll find more 
hospitality to the acre than any place 
this side of Timbuktu! Heaven or 
Houston, the atmosphere is the same, 
but Houston is closer. 

The cowpokes on this page are 
goin’ to help you all they can, Texas 
Style. Walt Clist, of the Double C 
(Coronado Club), is the top hand 
of the arrangements committee, and 


John Carrigan 
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that boy has done a heap of arrang- 
ing for your educational and pleasur- 
able time in Texas. John Carrigan, 
who carries the running M.C.C. 
brand (Midland Country Club), 
hopes that you will provide him with 
the best dern display of publicity this 
side of the Atlantic (which is nearly 
ten miles from the Texas border). He 
has a contest or two up his sleeve too. 
Herschel Nead, branded C.C. 0’ A 
(Country Club of Austin), heads the 
finance committee. His job is tough! 
He’s got to keep the rest of the Tex- 
ans from lighting your cigarettes with 
dollar bills. There’s been a lot of 
midnight oil (Texas variety oil) 
burned to come up with the best that 
Texas has to offer. 

Next month we'll introduce the 
educational speakers, whose aim it is 
to send you home much wiser. 


Walter Clist 
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Ralston Party Mix 


Party Mix! Snack mix! This different and unusual mix is 

easy and inexpensive to make with Wheat Chex and Rice Chex. 

And you can make it ahead and store it in big batches. 

Set it up in snack bowls. Serve it in bars, banquet rooms, clubs, lounges 
and dining rooms. Ralston Party Mix clicks anywhere. 


Write to address below for free quantity recipes and full information. 


Ralston Purina Company 
Institutional Department, Checkerboard Square, St. Louis 2, Missouri 
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Management changes in the Denver 
area have been reported to us by Hor- 
ace Duncan, Mile High Chapter sec- 
retary. 

Paul Rubben, former manager of 
the El Paso Club, Colorado Springs, 
is now managing the Cheyenne Moun- 
tain Country Club there. Mr. Rubben, 
who was at the El Paso Club for three 
years and prior to that was with the 
Fort Worth (Tex.) Club, is vice presi- 
dent of the Mile High Chapter. 

Cliff Lemieux, former manager of 
Rolling Hills Country Club, has suc- 
ceeded Mr. Rubben at the El Paso 
Club. Before going to Rolling Hills 
Mr. Lemieux was active in the man- 
agement of military clubs. 

Byron Aris is the new manager at 
Lakewood Country Club. He has been 
active in club and hotel operations, 
being associated with the Aviation 
Club, the Park Lane Hotel, the Cos- 
mopolitan Hotel, the Wolhurst Club 
and the London House Club. 

Kevin Drummond is now the man- 
ager of Rolling Hills, going there from 
the Arapahoe Country Club where he 
was for about a year. Before that he 
opened the Bookcliff Country Club, 
Grand Junction, Colo. 


Irvin Jochim, manager of the Co- 
lumbia Club, St. Louis, which closed 
last year, has been named by St. 
Louis Mayor Raymond Tucker as a 
member of the Board of Merchants 
and Manufacturers Tax Equalization. 
The board will sit for at least 12 
weeks this summer to hear appeals 
from valuations set by the city license 
collector’s office. 


me & 


Bill McCally, assistant to Manager 
W. “Red” Steger at the Corpus 
Christi (Tex.) Country Club, has re- 
signed and has purchased the “Char- 
coal House,” a local steak restaurant. 


te te 


Carl Suedhoff, long-time manager of 
the Fort Wayne (Ind.) Country Club 
and now president of the Miracle 
Chemical & Solvent Corp., Fort 
Wayne, hit the local papers recently 
with a hole-in-one scored on the eighth 
hole on the Fort Wayne Country Club. 
He aced the par three, 188-yard hole 
with a four wood. 


Eric G. Koch Honored 


Some 376 people attended a 30th 
anniversary of clubhouse opening 
and testimonial dinner to Eric G. 
Koch, general manager of the North 
Hills Golf Club, Douglaston, L. L., 
New York, on May 24. 

Mr. Koch joined North Hills as as- 
sistant manager in 1929, six months 
after he arrived in this country from 
his native Germany (his first job, for 
six months, was at the Astor Hotel). 
He was promoted to manager in 1932. 

Mr. Koch has been an enthusiastic 
member of the Metropolitan Chapter 
of CMAA and served as its president 
during 1942, 1943 and 1944. He also 
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is a member of the City of New York 
Chapter and the Hotel Executives 
Club of New York. 

Mr. Koch was elected a national 
director of CMAA in 1944 and served 
as president in 1946 and 1947. 

Menu for the testimonial dinner in- 
cluded hors d’oeuvres, avocado stuffed 
with fresh Maryland crabflakes, con- 
somme royale, brook troute Aman- 
dine, roast prime sirloin of beef with 
mushroom sauce, green peas and 
dauphine potatoes, lemon sherbet with 
green creme de menthe, petits fours 
and coffee. 
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Larry Gangi 


Larry Gangi recently has been 
named assistant manager of th 
Edgewood Country Club, Charleston. 
W. Va. This is his first position after 
graduating from the University 0! 
Florida with a degree in club and re 
sort management. Mr. Gangi will be 
assistant to Malcolm W. Butterfield, 
manager. 


me th 


Geza Molnar, manager of the Club 
del Comercio de Maracaibo, Venezue- 
la, has sent us plans of the new club 
now under construction which will be 
one of the finest in Maracaibo. 


me & te 


Dr. Donald Lundberg, head of the 
school of hotel and restaurant man- 
agement at Florida State University, 
Tallahassee, has been retained to run 
the 230-room Many Glacier Hotel, 
East Glacier Park, Mont., this sum- 
mer, according to the Glacier Park Co. 


me b& 


Calgary Golf and Country Club, 
Canada, is considering plans for an 
elaborate new country club just out- 
side the city. There is enough acreage 
for 36 holes and sale of the present 
property would be enough to build 
the course and a clubhouse. Even if 
the club decides not to go through 
with the project, it will at least build 
a new clubhouse on its present site, 
reports Manager Arthur Martin. 


me & 


Joseph E. Primeau, a man with 50 
years of service to the club and hotel 
industry, was honored recently at 
Washington State College by Sigma 
Iota, hotel administration honorary so- 
ciety at WSC. He was presented a key 
and honorary membership as the out- 
standing hotel man in the Northwest. 
Mr. Primeau is a past president of the 
Evergreen Chapter of the CMAA. 
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The high quality and outstanding flavor 
of Sexton Bar-B-Q Sauce is a real repeat 
business builder—an appetizing invitation 
to “come again soon.” 


You get unequalled economy. Sexton 
Bar-B-Q Sauce can be extended over 50% 
without materially affecting flavor. You 
can cut preparation costs 22% by adding 
a 46 oz. can of tomato juice to a number 


For outstanding flavor and downright economy 


SEXTON BAR-B-Q SAUCE 


10 can of Sexton Bar-B-Q Sauce—15% by 
adding a number 10 can of tomato puree 
to 2 cans of sauce. Sexton gives much 
more than ordinary Bar-B-Q Sauce—you 
get a basic sauce adding new taste delights 
to standard menu items like beef hash. 

Serve Sexton Bar-B-Q Sauce—goes twice 
as far—tastes twice as good. John Sexton 


& Co., P.O. Box J. S., Chicago 90, Illinois. 


DIAMOND 
ANNIVERSARY 
1883 ©1958 


Sexton 2% 
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No other tables have as 
many “Extra Features” as 





%* GREATER SEATING CAPACITY 

%* MORE LEG COMFORT 

* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

* BUILT FOR LONG SERVICE 










The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 





Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. © Milwaukee 46, Wis. 








Victor Homberg, manager of the 
Drug and Chemical Club, New York, 
reports that he read with interest in a 
recent copy of CLUB MANAGEMENT the 
plight of a manager having table res- 
ervation troubles, and he submits the 
following poem in hopes it will help: 


Dinners and banquets become less sweet 
When someone’s irked about his seat. 
We’d like to mention it’s a task 

To place you people where you ask. 
We'll praise the day that some inventor 
Will plan a ballroom all dead center, 

In short, a room so well designed 

That all are in front and none behind. 


me & 


Howard Mehlman, manager of the 
Denver Country Club has sent us 
some clippings of interest from the 
local paper. One concerns a new golf 
course in Denver, Overland Park; 
actually Overland Park is the oldest 
name in golf clubs around Denver and 
from the old club came the Denver 
Country Club. The other clipping fea- 
tures prominent women members of 
the Denver Country Club, in four- 
color, at a recent club party which 
had a Spanish theme. 


me & th 


Fred Tenover, manager of the Park 
Club, Kalamazoo, Mich., and his wife, 
Georganna, began a trip to Europe on 
July 1. They will be visiting his rela- 
tives in Amsterdam, Holland (where 
he was born), then go to the World’s 
Fair in Brussels, and then on to Paris 
for a few days. 





Sarah Jane Kelley and "catch" 


Thomas D. Kelley, manager of th 
Hardscrabble Country Club, For 
Smith, Ark., sent us this picture of hi: 
ten-year-old daughter, Sarah Jane, anc 
the five-pound bass, 19 inches long, 
which she caught in one of Arkansas 
beautiful lakes. 


me & & 


George H. Muegel, former club 
manager and CMAA member, died re- 
cently at Williamsville, New York, ac- 
cording to the CMAA office. He is sur- 
vived by a daughter, Iris J. Muegel. 


& & te 


Max Goldner has been appointed 
manager of the Fort Sill (Okla.) Offi- 
cers Open Mess. He has lived in that 
area all his life and has managed other 
clubs and food departments prior to 
going to the officers club. He is mar- 
ried and has two teenage daughters. 


& & he 





One of the highlights of the CMAA board of directors meeting at Houston last month was 


this dinner at the Houston Club honoring the 


board. Manager Henry Barbour had the main 


course, Mignons of Beef Tenderloin, cooked in the center of the table, and the salad (a separate 
course) was tossed there, too. Thirty-nine attended and all service was from the center so 
no one had to lean from one side to the other to allow waiters to serve or remove. It was CMAA 
President Royce Chaney's "homecoming" as he was manager of the Houston Club from 1940 
to 1946. A menu, autographed by those present, was presented to him. Besides the Tenderloin, 
the menu included Coquille of Lump Crabmeat, Hearts of Romain with Balinese Dressing, Melon 
Balls and Petits-Fours. Wines included Tio Pepe, Ch. de la Brede ‘55, Clos de Vougeot ‘53 and 


Chateau d' Yquem ‘45. 
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Put ’round-the-world prestige 


on your backbar with CANADIAN CLUB! 
























Servep from Canada to Kenya, America’s 
foremost imported whisky adds an 
international touch to leading metropolitan 
clubs across the country. Your 

customers know there’s nothing else 


quite like it, anywhere. 


BY APPOINTMENT 
TOMER MasestyQueenEuzapeTH 
SUPPLIERS OF Canacun (ius WISH? 







Dilley Dated unde 
CenadianG, 


Mn 


here Onta riotanal 


mses 
m0 2 #80" 
#1 S110 ote ws oar ons. wy mina we we 7 


Ss a F. 
ernment 












“a GY HIRAM WALKER, PORTERS (8S on 
HIS WHISKY 1s 6 YEARS OlO 
904 U.S. PROOF 





6 YEARS OLD... 
90.4 PROOF 





IN 87 LANDS...‘’THE BEST IN THE HOUSE’’ 


IMPORTED WHISKY » MADE BY HIRAM WALKER 


66 


. 


IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS INC., DETROIT, MICH.* BLENDED CANADIAN WHISKY 
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ALWAYS THE FAVORITE ...ALWAYS THE FINEST 


PREMIUM Place an individual packet of Premium Saltines* 
with new Golden Glow next to soups, salads or 


SALTINE beverages and watch it disappear. The secret? It’s 
CRACKER s* Premium’s wonderful taste, improved flavor, con- 


sistent freshness and crispness. Order some toda 
with 


NEW GOLDEN GLOW — *Premium Snow Flake Saltine Crackers in the Pacific States 
® 
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DANDY OYSTER CRACKERS 


PS MILLI IME LMG 
A OGL L LE PLE OP 


NABISCO COOKIE TREATS 


THE BEST FOODS DESERVE THE FINEST CRACKERS 


TRISCUIT WAFERS 


And you can be sure of top quality everytime when you order 
NABISCO Individuals. TRISCUIT WAFERS, DANDY OYSTER 
CRACKERS, WAVERLY WAFERS, RITZ CRACKERS and COOKIE 
TREATS are all tastier, fresher and snapping crisp thanks to mois- 
tureproof cellophane packets. Serve them to complement your meals. 
246 distributing branches assure you of prompt and frequent delivery. 


*, 
RITZ CRACKERS AND WAVERLY WAFERS 


SEND FOR FREE BOOKLET AND SAMPLES 
National Biscuit Co., Dept. 11 
425 Park Avenue, New York 22, N. Y. 


Organization 


Addres 
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Verne Perry, manager of the Mult- 
nomah Athletic Club, Portland, Ore., 
writes that the club was so pleased 
with its luncheon place mats, first 
made four years ago from two aerial 
views of the city and of the club- 
stadium property, that it has just 
ordered new ones, this time using ear- 
ly clubhouse photographs. The club- 
houses of 1891, 1893, 1900 and 1912 are 
depicted. New menu folders, designed 
to carry out the colors and pattern of 
woven blinds used in recent redecora- 
tion of the main dining room, also 
have been introduced. 
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Daniel M. Layman 


Daniel M. Layman, manager of The 
Union League of Philadelphia, was 
one of those honored by the League 
on May 26 when he and several staff 
members were initiated into his club’s 
Twenty-Five Year Club. Annually the 
League has a dinner party to honor 
this select group of employes, which 
now numbers about 60. 

Mr. Layman joined the League in 
1932 in a clerical position and after 
working his way through various de- 
partments was appointed manager in 
1950. 

A member of the CMAA for many 
years, Mr. Layman is now serving as 
vice president of that organization. 


me & 


Albert H. Cazentre has been named 
manager of the Danville (Ill.) Coun- 
try Club. Mr. Cazentre has been the 
manager of the new Lakeshore Coun- 
try Club, Springfield, Ill., and has 
managed several clubs in New Orleans 
and throughout the country. Some of 
the clubs managed by Mr. Cazentre 
include the Southern Yacht Club and 
the Metairie Country Club, New Or- 
leans, the Colonial Country Club and 
the Fort Worth Club, both of Fort 
Worth, Tex. 


e& fe 


Riverlake Country Club, Dallas, 
again is living up to its name, having 
experienced another flood this spring. 
During the flood a helicopter tried to 
rescue some $4500 worth of caddy 
carts stored at the club, the attempt 
failed when the “whirlybird” was un- 
able to lift the 3000-pound burden. 


me bh th 


Wilfred E. Weldon has resigned as 
manager of the Pennrose Park Coun- 
try Club, Reidsville, N. C., to become 
assistant manager of the Mid Pines 
Club, Southern Pines, N. C. 





Ralph Hewlett has been appointed 
year-around manager of the Cavalier 
Yacht & Country Club, Virginia 
Beach, Va., it has been announced by 
Sidney Banks, president of The Cav- 
alier Virginia Beach. 

Mr. Hewlett, who at one time was 
an assistant manager at The Cavalier, 
has been manager of the Chamberlai: 
Hotel, Old Point Comfort, Va., promo- 
tion manager of the Richmond Hotels, 
manager of the Ocean Forest Hotel, 
Myrtle Beach, S. C., manager of the 
Henlopen Hotel, Rehoboth Beach, Del., 
and manager of the Engleside Gol: 
and Country Club, Staunton, Va. Mos: 
recently he was owner-manager 0! 
the Madison Hotel, Orange, Va. 

Many improvements are being madc 
at the Cavalier Club, it was announced. 
The entire club is being air condi- 





tioned, a new outdoor snack bar is 
nearing completion, rebuilding of the 
greens and reseeding the golf course 
is underway and the ladies’ locker 
room has been expanded and redeco- 
rated. 


me & 


John David Aho has been selected 
as manager of the Kahkwa Club, Erie, 
Pa. A native of Erie, Mr. Aho goes to 
Kahkwa from the University Club of 
Erie where he has been manager for 
six years. He is married and has three 
children. 


me & th 


John R. Simmons, formerly at the 
Columbia Athletic Club, Portland, 
Ore., has been appointed manager of 
the Hayden Lake (Ida.) Golf Club. 
He writes that he succeeds Ed Halter- 
man who is returning to McChord Air 
Force Base as manager of the officers 
club there. 


me & 


Louis Kerekes, former general man- 
ager of the Metropolitan Club, New 
York City, has been named manager 
of the Longshore Beach and Country 
Club, Westport, Conn. He succeeds 
Charles W. Schachter, managing di- 
rector of the club since 1951. 
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bolemercne 
with a napkin, too! 


Up and down 

...the napkin 

touches the lips re- 

peatedly, throughout 

the meal. Personal as the 

very glass you put to your 

mouth. The first thing picked up, 

the last put down, the napkin is a 

most personal part of your service. And 

most important for “‘bring-’em-back”’ cus- 

tomer impression! That’s why it pays to serve 

the famous Hoffmaster Cellutex ‘400’ one-use 

cellulose napkin. It’s the best, including average cloth 

napkins, rented or owned (excepting the big damask, true 

Irish linen, of course). Here’s freshness (never used before), 

more softness, faster absorbency, more generous size... plus 

meal-long service strength. Let the Hoffmaster distributor in your 

city demonstrate this high-quality, best 1958 napkin. Let him help 

you prove to yourself that the majority of your customers will welcome 
and prefer it by far! Write for his name. 

hoffinaster 


® 
HOFFMASTER COMPANY, INC., OSHKOSH,WIS. * HOFFMASTER PACIFIC COMPANY, LOS ANGELES 21 
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Pictured here is the modernized lunchroom operated by the Minneapolis Athletic Club where 
F. C. Andrews is manager. It is part of the club's $130,000 remodeling program on the second 
floor. The old counter seated 40 and the new one seats 50. Open for members wanting fast 
service from 11:30 a.m. to 8 p.m. daily except Sundays, the lunchroom served 6540 for lunch 
and 1223 for dinner during May. Builder of the new service and serving counter was Southern 


Equipment Co. 





Reginald E. Bayley 


Reginald E. Bayley resigned effec- 
tive July 1 as manager of Green Hills 
Country Club, Millbrae, Calif., and to- 
gether with Mrs. Bayley is taking a 
three-month trip to Europe via the 
Panama Canal, Trinidad and Madeira. 
His home address is now 569 Oakland 
Ave., Oakland, Calif. 


te te 


Alexander B. Goodman, manager of 
the Fairmont Club, Birmingham, Ala., 
writes that his club recently held an 
outstanding buffet supper which had 
some 400 attending. Included among 
those present were judges, political 
leaders, the governor-elect and many 
doctors and lawyers. 


& & 


The Houston Club has announced 
the establishment of a Paul Beras 
Memorial Scholarship in commerical 
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cooking at Prairie View A. & M. Col- 
lege for a deserving graduate of a 
Houston Independent School District 
High School. The scholarship will cov- 
er all expenses for one year’s study in 
the course of commercial cooking, and 
is in memory of Paul Beras who died 
recently. He was head chef at the club 
for eight years. 


Recipe Booklet 


A new Fitz Mist recipe book fea- 
turing summer- 
time Old Fitzger- 
ald recipes is now 
available to clubs. 

Feature of the 
booklet is a polar 
bear on an ice- 
berg emphasizing 
the cooling as- 
pects of the sum- 
mer drinks. 

For a copy write 
Dept. CM, Stitzel-Weller, Louisville, 
Ky. 





Wine Booklets 


From the Taylor Wine Co. this 
month come two booklets that sparkle 
with ideas for everyday and special 
meals at the club. 

Entitled “Come for Cocktails” and 
“Wines for Everyday Enjoyment,” the 
booklets are two in a series on food 
and beverage. “Wines for Everyday 
Enjoyment” specializes in basic wine 
information with some outstanding 
recipes and “Come for Cocktails” of- 
fers 16 pages of tempting suggestions 
for parties. 

For copies write Dept. V, Taylor 
Wine Co., Hammondsport, N.Y. 


CLUB MANAGEMENT: JULY, 1958 








Names in the News 





Richard Roberts has been appointed 
Southwestern representative of Mar 
cus Ruben, Inc., manufacturers of uni. 
forms for clubs and other institutions 
Mr. Roberts will make his headquar- 
ters in Dallas and will cover Texas 
Oklahoma, Louisiana and Mississippi 


* * * 


Walter D. Furman has been ap- 
pointed first vice president in charge 
of sales and purchases for Straus-Du 
parquet, Inc., manufacturers and dis 
tributors of institutional kitcher 
equipment and furniture, Mr. Furmar 
has been associated with the firn 
for a number of years as general man- 
ager of the furniture and decorating 
department. 


John J. Bertrand, executive vice 
president, and J. D. Coller, vice presi- 
dent, McKesson & Robbins, Inc., were 
recent visitors to Tuborg Breweries in 
Copenhagen, Denmark, and were 
shown through the huge plants and 
Tuborg’s own harbor. McKesson & 
Robbins is the distributor for Tuborg 
beer in many American markets. 


* * * 


John T. Lang, import-export man- 
ager of Glenmore Distilleries Co., re- 
cently received an award for out- 
standing civic achievement in behalf 
of the Port of Boston Commission 
from the Advertising Club of Boston. 
Mr. Lang is chairman of the Com- 
mission which last year set a Port of 
Boston tonnage record. 


* * * 


Michael Caswell Adams has been 
eppointed sales representative in the 
expanding hotel 
and club staff of 
Park & Tilford, it 
has been an- 
nounced by Sam- 
uel P. Halden- 
stein, national ho- 
tel and club man- 
ager of the firm. 
Mr. Adams goes 
to the postition 
from the Sheraton McAlpin Hotel 
where he was banquet manager since 
January, 1957. Previously, he was as- 
sistant banquet manager in New York 
at the Hotel Roosevelt and assistant 
to the vice president at the Waldorf- 
Astoria. 























Heinz Ketchup and 












S7 VARIETIES 


Chili Sauce Make 
Good Foods Tastier 
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ecause most of your customers use Heinz 

Ketchup and Chili Sauce at home, they 
know what wonderful flavor these richer, thicker 
tomato condiments add to most every food. 


@ That’s why you should prominently display 
these famous Heinz bottles; they indicate to 
your customers you serve only highest quality 
foods. Heinz uses only vine-ripened tomatoes, 






sparkling Heinz Vinegar and rare spices to make 
the best-tasting Ketchup and Chili Sauce in the 
land. These two familiar “‘signs of good eating”’ 
are always uniform in flavor and quality .. . 
regardless of when or where you buy them. 


@ Order Heinz Ketchup and Chili Sauce next 
time your salesman calls. They deserve to be— 
and are—America’s largest-selling kinds. 


Heinz \57/ 


Our Business Is To Make Your Business Better 
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Officers 


President 
ROYCE CHANEY, Northwood Club, Dallas. 


Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 
Secretary-Treasurer 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 
Executive Secretary 
EDWARD LYON, 1028 Connecticut Ave., 


N. W., Washington 6, D. C. 
Directors 


JOHN BENNETT, Commercial San 


Francisco. 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


—" S. GUYNN, Decatur Club, Decatur, 
ll. 


Club, 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, IIl. 


E. ~e VETTER, Portage Country Club, Akron, 
Ohio. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, California Club, Los 


Angeles. 
Jules Cates, East Ridge C.C., Shreveport, La. 
Carl J. Engelhardt, Yale Club, New York. 
J. E. Harling, C.C. of Spartanburg, S. C. 
4 Haug, Indian Hills C.C., Kansas City, 


Harold T. Heuber, The C.C., Brookline, Mass. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 
mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Edwin G. McKellar, Oahu Country Club, Hon- 
olulu, T. H. 


Arno C. Meyer, 
Tenn. 


Hillwood C.C., Nashville, 
Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles C. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 

Fred E. Shaner, Youngstown Club, O. 

Lowell S. Smith, Detroit Club. 

George T. Snell, Ambassador A.C., Salt Lake 
City. 

Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 


Raymond A. Wagman, Racine C.C., Wis. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XIV JULY, 1958 


No. 4 
Dear FELLOW MEMBER: 


Legendary Texas hospitality and a “new look” in the educational program 
combine to make unusual attractions for the 1959 CMAA Conference at 
Houston. Dates . . . February 18 through 22. Place . . . Shamrock-Hilton in 
Houston, Texas. 

Club Management Institute and the host chapter committee have conceive: 
a group of seminar courses on problems in club management aimed at solviny 
tomorrow’s problems today; each course will be given four times, enablin 
a manager to participate in at least four different seminars of his own choice. 
Obviously, this scheduling is difficult, but it represents an attempt to provide 
an educational program many managers have been requesting. 

The round table groups will be continued in the pattern so successfully 
established at St. Louis this past February. 

It has been decided not to publish a conference transcript, but rather t 
print a “résumé report” of the educational program and have it out withir 








a month following the conference. 


The social schedule has been considerably changed. The traditional forma! 
dinner dance is planned for Thursday evening at the Shamrock and will honor 


the past officers and directors. 


The Friday evening cocktail party will be “progressive” .. . 


visit to at least four clubs. 


and includes a 


Saturday evening features a Western party and barbecue at the Houston 
Coliseum and will honor the newly-elected officers and directors. For enter 
tainment ... a Texas vs. Canada square dance contest, and a real, live Texas 


rodeo. 
Sound interesting and different? 


Hotel accommodations at the Shamrock are exceptionally fine . . 


. and don’t 


forget the swimming pool. Better get your reservations in now. 


Conference registration fees: 
report), wives, $20. 


CMAA members, $50 (including résumé 


Come join the Texas roundup .. . don’t be a stray. 


Cordially yours, 


Danie. M. Layman, Chairman 
National Conference Committee 





CMAA Short Courses Announced 


SERIES of traveling summer 

workshops, short courses in club 
management, have been announced 
for the month of August and Septem- 
ber by the Club Managers Associa- 
tion. 

Dates and places include August 
4-6, San Francisco; August 6-8, Dal- 
las; August 11-13, Cincinnati: August 
13-15, Washington, D. C.; August 
18-22, Cornell University, Ithaca, 
N. Y.; and September 15-16, Michigan 
State University, Lansing. 
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A group of outstanding expert 
has been selected to speak. Headin; 
those who will travel from place t 
place are Matthew Bernatsky, heac 
of the school of hotel and restauran 
management at Denver University 
Robert A. Beck, associate professo* 
at the school of hotel administration 
Cornell University, J. William Con- 
ner, assistant professor at the hote’ 
school, Cornell, and manager of the 
Statler Club there, and Harold C. 
Cash, vice president of Personne! 










FOR GLAMOR OONT FORGET 70 THANK... 








% Patrons walking into Your Establishment 
are buying Glamor. That’s why the sparkling 
tablecloth, the candlelight, the Ripe Olives in the 
relish dish. 

This Glamor that Ripe Olives help create is 
economically sound. People of the kind a fine 
restaurant attracts literally “eat it up’ —and then 








Ripe Olives 
im the (fee L 
relish dish 2 


Che aristocratic sizes of Ripe Olives are ‘ 
xiant, Jumbo, Colossal and Super Colossal ! ' 
live Advisory Board, San Francisco, Calif. 


come back for more! 

Gastronomically —as well as economically — 
Ripe Olives help you solidify one of the nicest 
institutions in the world, A Profitable Clientele. 
Never disappoint a patron with Glamor on his 
mind! 
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CANNED PEARS-s0 popular 


PEAR BELLE HELENE is regular feature of 


continental dining, The Profile Room, Denver 
(Location Photo) 


THERE’S A REASON why the nation’s out- 
standing food operations feature canned 
Bartlett pears—in salads ... desserts... as 
entree garnishes .. . CANNED PEARS ARE 
SO POPULAR WITH GUESTS! 





PROFILE ROOM 
SWISS CHOCOLATE SAUCE 
for Canned Pears and Vanilla Ice Cream 
Swedish Chocolate Syrup is the base, with hint of 


grated orange and lemon rind, 4 ounces rum to each 
pint of syrup. Here is pearadise! 


SEND FOR: PEARADISE COTTAGE CHEESE SALAD TABLE TENTS—MENU CLIP-ONS. 
also, PEARADISE News, with sales-tested quantity recipes. Free, of course. 


PACIFIC COAST CANNED PEAR SERVICE—Representing Bartlett Pear Growers of California, Washington, Oregon 
Mailing Address: Dept. R-7, 11 South Seventh, Yakima, Washington 
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Snapped on the Stanford University campus making plans for the CMAA short course for 
club managers to be held there August 4-6 are these members of the San Francisco and Bay 
Area Chapter: Joseph P. McConahy, Athenian Nile Club, Oakland; John L. Martin, Berkeley 
Elks Club and chapter president; John Bennett, Commercial Club of San Francisco; James O. 
Carey, The Family; and Joseph E. Castillo, assistant manager of Olympic Club, San Francisco, 


and chapter secretary-treasurer. 


Levelopment, Inc., and former pro- 
fessor of marketing at New York 
University. 


Dallas Course 


General Chairman for the Dallas 
snort course is John G. Outland, Dal- 
las Country Club. The fee for the 
course, which will be held at the Uni- 
versity of Dallas, will be $45 for 
CMAA members, $65 for non-mem- 
bers. 

After an informal get acquainted 
party at Brook Hollow Country Club 
with Bill Griffin as host on August 5, 
the short course will get underway 
August 6 with Professor Beck as the 
first speaker and he will be followed 
by Mr. Conner. 

On August 7 the speeches and 
speakers will be: “Keep Your Fin- 
ger on the Pulse—Daily Food and 
Labor Costs,” Henry O. Barbour, 
Houston Club; “Parties—The Theme 
Sets the Scene,’ Henryetta Otis, 
Lakewood Country Club, Dallas; 
“Service—It Goes With the Dues,” 
Harold S. Osborne, Columbian Club, 
Dallas; “It’s Tough—But Try to 
Please the Ladies,” Helen Corbitt, 
director of food service, Neiman-Mar- 
cus; “The Association and Our Op- 
portunity,” Royce Chaney, North- 
wood Club, Dallas, and CMAA pres- 
ident; ‘“Meat—Cuts Grades, Stor- 
ing,” speaker to be announced; “Cook- 
ing Electronically,” W. R. “Red” Ste- 
ger, Corpus Christi Country Club, and 
president of the Texas Lone Star 
Chapter; and “A Member Expects,” 
Max Clampitt, president, Clampitt Pa- 
per Co. 

On August 8 the speakers will in- 
clude Mr. Bernatsky and Travis 
Eliott, management consultant, Na- 
tional Restaurant Association. 

Entertainment will include meet- 


ngs at the Columbian Club with Mr. 
Osborne as host, and the Dallas Ath- 
letic Club, with J. J. Slaughter, Her- 





bert Smith and W. Bradley Alley as 
hosts. 

Mrs. Otis is in charge of registra- 
tion, Josephine Baxley, The City 
Club of Dallas, is in charge of reser- 
vations, and Mr. Chaney heads the 
advisory committee. 


Cornell 


Speakers and subjects have been 
announced for the Cornell short 
course which will be held at the Stat- 
ler Club on the university campus. 

Mr. Bernatsky will speak on “Mak- 
ing Profits Instead of Percentage” 
and “Equipment That Is_ Truly 
Labor-Saving,” Mr. Cash on “Organ- 
izational Structures, Span of Control, 
Changing Organization Patterns and 
Administrative Control,” and Mr. 
Beck on “Effective Supervision.” 

Other speakers will include Doug- 
las W. Stone, New York design and 
equipment consultant, “Maintenance 
Materials and New Ideas and Mate- 
rials for Renovation,” Frank J. Bird- 
sall, Jr., vice president of Treadway 
Inns, “A Merchandising Formula”; 
Robert Stein, Howard A. Gardner and 


Stein Advertising Co., Chicago, “In- 
ternal Promotion”; Prof. John F. 
Cornman, Cornell University, “Turf 
and Landscape Management”; War- 
ren Ranney, head of executive devel- 
opment and management programs 
for the Grange League Federation, 
“Motivation and Communication”; 
and George Kraft, New York food 
operations consultant, “Management 
Counsel From a Food Operations 
Consultant.” 


News of the Chapters — 


New Jersey 


The New Jersey Chapter held its 
12th Annual Regional Conference at 
the Plainfield Country Club, Plain- 
field, New Jersey, on May 19. The 121 
in attendance for luncheon, golf and 
dinner included Royce Chaney, na- 
tional president and Dan Layman, 
vice president. Both spoke at the din- 
ner meeting. Tom Collins from Kansas 
City, who was such a success at the 
national conference in St. Louis, was 
the principal speaker of the evening. 

The New Jersey Chapter was very 
satisfied with the result of its effort 
and expressed appreciation to: Carl 
Engelhardt of the New York City 
Chapter, Fred Hollister of the Metro- 
politan Chapter, Jack Thomas of the 
Philadelphia Chapter and Walt Satter- 
thwait of the Connecticut Chapter for 
the very fine cooperation in this en- 
deavor. 

Many members of the board of gov- 
ernors of our respective clubs seerned 
to enjoy and profit from the affair. 
Mr. Chaney was particularly impres- 
sive. Tom Collins capped the evening 
by keeping the entire group in a jovial 
and laughing mood for 30 minutes. 

We are looking forward to our 1959 
Regional which is scheduled for Ca- 





The CMAA board of directors met in Houston June 2 to discuss business including the 1959 
Conference in Houston. Seated, from the left: Albert M. Deichler, Jr., City Midday Club, New 
York; Edward Lyon, CMAA executive secretary; Secretary-Treasurer Kenneth Meisnest, Wash- 
ington Athletic Club, Seattle; President Royce Chaney, Northwood Club, Dallas; Vice President 
Daniel M. Layman, Union League of Philadelphia; Richard H. Campbell, Indianapolis Athletic 
Club; and John Brennan, Birmingham Country Club, Birmingham, Mich. Standing, from the left: 
Henry Barbour, Houston Club, co-chairman for the 1959 Conference; Edward A. Vetter, Portage 
Country Club, Akron, O.; Robert S. Guynn, Sr., Decatur Club, Decatur, Ill.; S. T. "Ben" Sheets, 
Lake Shore Country Club, Glencoe, Ill.; John Bennett, Commercial Club of San Francisco; and 
John Devers, Tam O'Shanter Country Club, Orchard Lake, Mich. 
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At Last! 


“The Party Planning Booklet” 


Prepared Especially for You! 


From the editors of CLUB MANAGEMENT 
comes this 32-page booklet on parties at private 
membership clubs, written by club managers 


themselves. A booklet published expressly for 
clubs! 


Price: Just $1.00 


Contains Many Practical Ideas That 
You Can Use at Your Club 





Just a few of the many items— 

*« 102 Special Events at a Club 

* Build Parties Around a Gimmick 
* Holiday Party Ideas for Clubs 
* Roaring Twenties Party 

* Recipe for Successful Parties 

* Party of the Week 


. .. and many, many more 


CLUB MANAGEMENT 
408 Olive Street : 
St. Louis 2, Mo. : Use Thi 
| 
Okay! | want "The Party Planning Booklet." ; visgiceeay 
Here's $1.00. Send it to me postpaid! Handy Coupon 
: Today! 
: 
: 
| 
t 
‘ 


Zam SSS SS EE EE eee eee 
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noe Brook Country Club at Summit, 
N. J.—Richard Worthington, secre- 
tary. 


Cleveland 


John Strunc has been elected pres- 
ident of the Cleveland Chapter at a 
May 19th meeting held at the Haw- 
thorne Valley Country Club with 
Andre Girard as host. 

Other new officers include Fred 
Kopf, Jr., vice president, and Peter 
LaPlaca, secretary-treasurer. The 
meeting included refreshments and 
dinner.—Fred Kopf, Jr. 


San Diego 


The San Diego Chapter held its 
May 13th meeting at the San Diego 
Country Club, with Chapter Pres- 
ident Frank X. Cahill as host-man- 
ager. 

Speaker of the evening was Paul 
Runyan, two-time winner of the PGA 
title and now golf pro at the La Jolla 
(Calif.) Country Club. He was in- 
troduced by Gordon High, manager 
of that club. 

Mr. Runyan spoke on the pro and 
manager relationship. He emphasized 
that country club operation should 
have harmony and cooperation be- 
tween the manager, pro and golf 
course superintendent. He suggested 
organizing local meetings between 
managers, pros and superintendents. 

Bob Hummel, golf pro at the San 
Diego Country Club, described the 
cooperation between him and Man- 
ager Cahill. Both pros agreed that 
successful operation of a country 
club depends on full and complete 
communications between the three 
men, membership interest maintained 
in golf by the pro, top-notch course 
facilities maintained by the superin- 
tendent, and coordination of all ac- 
tivities by the general manager.— 
Frank O’Connell, publicity. 


SAN DIEGO—Shown here are members of 
San Diego Country Club. 
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MID AMERICA—New chapter officers are, 
from the left: Berry Haug, CMAA regional 
director; Charles Fatino, vice president; Wm. 


C. Lahman, treasurer; Harriette E. Wood, 
secretary; and Edwin T. Driscoll, president. 


Mid America 


Edwin T. Driscoll, Mission Hills 
Country Club, Kansas City, Mo., was 
elected president of the Mid Amer- 
ica Chapter at a May 19th meeting 
held at Indian Hills Country Club 
with Mr. and Mrs. Robert Muehl- 
bach, club president, and Mr. and 
Mrs. Berry Haug, club manager, as 
hosts. 

Other new officers are Charles 
Fatino, Milburn Country Club, Over- 
land Park, Kan., vice president; Mrs. 
Harriette E. Wood, Kansas City 
(Mo.) Country Club, secretary; and 
Wm. C. Lahman, Quiveria Lake, 
Kansas City, Kan., treasurer. 

President Driscoll appointed an ad- 
visory committee to assist him with 
plans for the coming year. The com- 
mittee includes Lee Walters, John 
Uren and Berry Haug.—Berry Haug, 
acting secretary. 


National Capital 


Forty members and guests attend- 
ed the May 19th meeting of the Na- 
tional Capital Chapter at Norbeck 
Country Club with Mr. and Mrs. 
Joseph Segal as hosts. 

Paul Whittington of the Amer- 
ican Appraisal Co. spoke on the val- 
uation for insurance and Reuben Cor- 
dova, editor of the Executive Ste- 
ward, spoke on the problems of the 


the chapter at a meeting held May 13 at the 
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restaurant industry. Plans for the 
short course to be held at the Cos- 
mos Club August 13-15 will be an- 
nounced later.—Donald R. Beever. 


Ohio Valley 


The Ohio Valley Chapter met in 
Cincinnati May 25-26, with the open- 
ing get-together held at the Univer- 
sity Club. A delicious buffet dinner 
was served. 

On the 26th the men met at the 
Cincinnati Club for the business ses- 
sion. Seventeen new members were 
elected and nine resignations were 
accepted. A panel discussion was 
held on club entertainments and 








there was an interesting display of 
announcements and menus. from 
clubs of chapter members. 

The women joined the men for 
lunch at the Cincinnati Club and 
Mickey Houston, food consultant, 
spoke on valuable tips on purchasing 
fruits and vegetables. 

Mr. and Mrs. John Tims entertained 
at the Hyde Park Country Club in 
the evening with a dinner dance.— 
Charles E. Menges, Secretary. 


Badger State 


A meeting of the Badger State 
Chapter was held at the Janesville 
(Wis.) Country Club, and was an in- 





Quality and SER 


=—_ »* 


/ 


Serving the Nation's Finest Meats 
to the Nation's Finest Clubs 


TABLISHED 186 


MICHAEL O'DONOVAN, Pres. 


Wholesale Provisions 


661 W. RANDOLPH ST. 





CHICAGO 6, ILLINOIS 





formal fun-day. Included was swim- 
ming, golf, refreshments and dinner. 
—G. L. Backus, secretary. 


City of New York 


Two meetings were held by the 
Club Managers of the City of New 
York Chapter of the CMAA in June 

On June 12, a “Day in the Coun- 
try” was held at Dellwood Country; 
Club, New York, to which member:; 
of the Connecticut, New Jersey anc 
Metropolitan chapters were invited. 
The program consisted of golf, tennis 
swimming and fellowship. Jeno Barta 
furnished music for dancing following 
dinner. 

On June 17 the last business meet- 
ing of the spring was held at the 
River Club in New York City. Hosi 
for the meeting was Derek Atkin 
son. This was one of the regular aft- 
ernoon meetings, held at 4:00 p.m. 
following a board of directors’ meet- 
ing.—H. Alton Owen, Jr., secretary. 


Connecticut 


The May 19th meeting of the Con- 
necticut Chapter was held at Race 
Brook Country Club, Orange, with 
Lucien L. Birkler as host-manager. 
Grant Ruse, chairman of the golf 
tournament committee reported that 
it will be held in August. 

Gordon Donnelly, branch manager 
of the National Cash Register Co., 
showed two movies on bar and res- 
taurant control—Leon J. Sherman, 
secretary. 


Michigan 


The Michigan Chapter’s annual 
boat party was scheduled to be held 
June 23, leaving the Grosse Pointe 
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Yacht Club, Fred Gebstadt as host, 
at 2 p.m. and arriving at the Old 
Club, Harkness Island, Paul Brund- 
age as host, at 5:30 p.m. 


Pittsburgh 


South Hills Country Club, with 
Ann and Michael Cecere as hosts, 
was the scene of the May 29th meet- 
ing of the Pittsburgh Chapter. The 
cay included golf in the afternoon 
and a dinner at night. 

Ted Luther from South Hills in- 
troduced the club president, Douglas 
Dole, and the chairman of the house 
committee, Fred Frame. 

A. N. Zelena of the food service 
cepartment of Armour and Co. pre- 
sented a movie “Your Meat Inspec- 
tion” and answered questions on 
meat——Leora E. McCune, secretary. 


Texas Lone Star 


The annual Texas Lone Star Chap- 
ter regional meeting will be held Au- 
gust 4 and 5 in Dallas, immediately 
prior to the short course which is 
reported on elsewhere in this issue. 

On the agenda is the election of 
officers at the Dallas Country Club 
August 4 and a dinner dance at the 
Down Town Club of Dallas. The edu- 
cational program will be held August 
5 at Lakewood Country Club.—Hen- 
ryetta Otis, secretary. 


Southern California 


The Southern California Chapter 
was scheduled to hold its June 24th 
meeting at South Hills Country Club, 
West Covina, with George Murphy 
as host. The day included swimming, 
golfing, refreshments and dinner.— 
Glenn R. Brown, secretary. 


Evergreen 


The May 20th meeting of the Ever- 
green Chapter was held at the Wash- 
ington Horse Breeders Club, Seattle, 
with Charles Cufley as host. 

Ralph Connor, Eagles Club, Olym- 
pia, Wash, and vice president of the 
Washington State Federation of 
Clubs, spoke on the value of associa- 
tions, and Floyd Buchanan, executive 
secretary of the Federation, said that 
after visiting 80 per cent of the clubs 
in the state during the past four 
months he could report that over-all 
conditions are good despite the re- 
cession. 

William Kirby of the Vancouver 
Club spoke about the various activ- 
ities which have been scheduled in 
British Columbia during its centen- 
nial year. 

The new president, Carl Sander, 
gave a short speech of acceptance 


and took over the meeting—J. F. 
McCarthy. 


Penn-York 


The first annual combined meet- 
ing of the Penn-York, New York 
State and Albany Chapters was held 
at the Syracuse Hotel, Syracuse, 
N. Y., May 21 with the Penn-York 
Chapter acting as host. 

Walter Slowinski, CMAA counsel, 
spoke on taxes. There were 15 mem- 
bers from the Penn-York Chapter 
present, five from Albany and 20 
from New York State—James Ne- 
meti, secretary. 


Mile High 


Mark Toray, chapter president, was 
host to the May meeting of the Mile 
High Chapter at the Town Club, 
Denver. Plans were discussed con- 
cerning getting additional members 
for the chapter and the CMAA. 

The July meeting will be a family 
day at the Pueblo Golf and Country 
Club. 

Mr. Toray reported on a meeting 
with the Opportunity School in Den- 
ver concerning coordinating their 
training program with the needs of 
the club management industry.—Hor- 
ace Duncan, secretary. 








When Henry Ford made 
his first automobile, 
HERRICK refrigerators were 
well on the road to 
becoming a leader in the 
food preservation field. 


HeAnICh 


Jhe Ceidlbcral-of Reseczotaltre. 














*Also available with white enamel finish 


You can depend on HERRICK 


for reliable, trouble-free service 








HERRICK Model TSS66 
Top-Mounted Reach-In 








STAINLESS STEEL* 
REFRIGERATORS 


Combine modern beauty 
and efficiency with 66 years 
of pioneering leadership 


HERRICK’S reputation for modern 
scientific design, superior quality and 
maximum convenience is built on a 
solid foundation of trouble-free 
service to generations of refrigerator 
users. Extra-value features have made 
the HERRICK name highly respected 
everywhere. Specify HERRICK Stain- 
less Steel for the tops in beauty and 
cleanliness. You'll like HERRICK. 


HERRICK Refrigerators are | 
Performance-Proved at: | 
| Pier 66 Club : 
| Ft. Lauderdale, Florida | 
| Elks Club | 
| Milwaukee, Wisconsin | 
| Lake Shore Club | 
| Chicago, Illinois | 
| Antioch Shrine Club | 
Dayton, Ohio | 

Oaks Country Club | 
| Tulsa, Oklahoma | 
| Hickory Hills Country Club | 
| Springfield, Missouri | 
| Variety Club, Adolphus Hotel | 
| Dallas, Texas i 


HERRICK REFRIGERATOR COMPANY Waterloo, lowa 
WRITE DEPT. C FOR NAME OF NEAREST HERRICK SUPPLIER 
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Noticed how many of your 





customers ask for 
Johnnie Walker by name? 


really fine scotch. They’re the 
ones whose repeat business 

is most valuable. That’s why 

mild and flavourful 
Johnnie Walker 


works harder for you. 
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J OHNNIE WALKER 


BLENDED SCOTCH WHISKY, 86.8 PROOF. 
IMPORTED BY CANADA DRY CORPORATION, NEW YORK, N. Y. 


42 Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1958 








Let's Compare Menus 









































Francis J. Haas, manager of the Frankfurt Press Club, 
Frankfurt/Main, Germany, snapped in his office one noon 
in late May when he was host at luncheon for Donald H. 
Clark, Publisher of CLusB MANAGEMENT, and William Voigt 
manager of Public Relations in the Frankfurt office of Pan 
American World Airways. The Press Club has some 250 
members and about 80 per cent of them are Americans, 
the president being Edward J. Shields, local manager for 
United Press. In addition to active newspaper workers 
many prominent American businessmen are associate mem- 
bers including W. E. Winebrenner, manager for Amer- 
ican International Underwriters and Walter J. Pick of 
the American Foreign Insurance Association. Prices are 
moderate both for drinks and food, and the menus below 
show that typical American food is featured, which makes 
the club one of the most popular luncheon and dinner 
spots in Germany’s great industrial city. 


FRANKFORT PRESS CLUB 
LUNCHEON MENU 


Consomme Ravioli 
Fried Fillet of Sole 
Sauce Remoulade 
Mixed Salad 
Bread and Butter 
$ 90 


* * * 


Consomme Ravioli 
Fricassee of Veal with Asparagus Tips 
Buttered Rice, Salad 
Pineapple Ring with Whipped Cream 
Bread and Butter 


$1.15 
From the Grill 
PISCE DEO ch) chic sradisscboss oe oss were eeeaes $ 90 
Grilled Hot Dogs with Baked Beans .................... 65 
Tenderloin or Sirloin Steak Special ..................... 2.00 
RE MBENENE OE NIE oe orc oo naies tec weak eld chien wl ORES 2.25 
Chef’s Specials 
Sebasco Lobster from Maine with Butter ............... 1.75 
1 lb. Asparagus with Melted Butter and New Potatoes .. 1.25 
DSO TGs, PRC IO isis oes vo sad's vs ciew Swiss dance 30 
Omelette with Mushrooms, Salad, Pommes Frites ....... .90 
Tureen Chicken Soup with Noodles .................... 90 
Roast Pork Loin Hungarian Style with Mexicorn, Mashed 
DAG NE aa 6 ape cw ac Gh koa web dalccencsceeses 1.40 
French Style Snails with Garlic Butter, 4% dz. ........... 65 
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Salad Plate with 2 Hard Boiled Eggs .................... 
American Roast Chicken Garnished for 2 Persons ....... 3.00 
Fried Chicken Drumsticks with French Fried Potatoes, 
Ey eee erg ee ener come Ura rea 
Boiled Lamb with Caper Sauce, String Beans, New 


WO ac iniccecg ak ede slash eneeeenaceseases® 5 
Grilled Calf’s Liver with Bacon, Mashed Potatoes, Salad 1.15 
Breaded Sweetbread with Peas and Mashed Potatoes ... 1.15 
Wiener Schnitzel or Cold Ham with Asparagus, New 

POE. oa piexidirn ceed an eunteceta ces vase pac wewe alas wees 1.65 

Sandwiches 
Steak Sandwich ........ $ 90 Baked Ham........... 35 
PIGPA DEMOS 5.0:6:055,0 0:56:50 as OO Hoss Beet ..6cvcccsccs 40 
Grilled Cheese and Bacon .50 Club Sandwich ....... 15 
Cheeseburger .......... BO CHB ccs cecccccess 55 
Service Charge 10% 
MINIKAHDA CLUB 
Minneapolis 
LUNCHEON 
Bluepoints in Shell .... 95 Gulf Shrimp Cocktail .. .90 


Little Neck Clams ...... 85 Herring in Sour Cream . 35 
Dungeness Crab Cocktail .75 Honeydew Melon ....... 45 
Chilled Tomato Juice ... .25 Half Grapefruit ......... 25 
French Onion Soup .... .25 Hot Beef Consomme .... .25 
Oyster Brew treit Oe Oe 68 iscsi ossacdieictducwaedadacns 95 


Fresh Filet of Sole Saute, Sliced Almonds, Fresh As- 


MRE 08S. dF esainic sks odacueuanvcaqaseecemaemate oiaans 1.40 
Omelet With Diced Ham and Chives, Spiced Peach, But- 

ORG INGWE PODS. 6655s icesisvenecciscscwecaeneeedens 135 
Broiled Fancy Sweetbreads, Canadian Bacon, Mushroom, 

PORE AUR ONOD 0 05's... 5c ceeeeesbo matwennieevenouensn 1.45 
Breast of Chicken Over Noodles, Supreme Sauce, But- 

EGE INOW EONS: oo ss ccadcnvscteesities wen seece cuewn var 1.40 
Grilled Choice Rumpsteak, Bercy Butter, Hashed Brown 

RUA IRIE 4c cago wis vive Sasi de wre Aen eae aa dle a ere ake 1.70 


Tossed Spring Greens With Grapefruit 


* * *£ * #* 


Cold — Prime Rib of Beef, Potato Salad, Sliced Tomatoes 1.35 


Chicken Salad, Mayonnaise, Hard Cooked Egg, Tomato, 


PEUOEDMME. BAI <pinieinS Cana s Nae cank enn vasa ceuwawewe 1.40 
a * * * * 
DESSERTS 
Fresh Apple, Blueberry or Lemon Meringue Pie ...... 25 
Ice Cream—Peppermint, Coffee, Black Walnut or Rum 
CIN eG es kGE We Os oils 4s. Cenisnoniece ease weleeenEne 30 
Raspberry, Lime, Orange or Lemon Sherbet ............ 25 
Epi OCR RINE o.oo kis co ce ek sede cde onecaeweseetes 40 
BEGPECOUCE) TEU PPOTINI 6.6.6. ciccn cake cocecacvceccdecsioves A5 
Tee Cyeant Fie, Wilt SOUOE oi5 oki cc cecccscciteciacesaes 45 
Frozen Strawberry Snowball <.05cc.ccsccceccccsccccwsces 45 


Coffee . .25 Orange Pekoe Tea . 25 Milk . 20 Sanka. 25 








NEED LEMON JUICE? 
“DON’T SQUEEZE—USE FEE’S” 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint 
with water to make a gallon of perfect 
lemon base for all drinks requiring lemon 


juice. 

FROTHY MIXER 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/, cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 

























country. Write for FREE Sample. 






114 FieLpo St 
ROCHESTER 20, N. Y 
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MEANS POOL PLEASURE 


For over twenty years, Modern has been the country’s most reli- 
able source for pool equipment, supplies and above all, enjoyment. 
Diving boards, ladders, lights, paints, cleaning equipment... over 
100 Modern products have contributed to the safety, the health 
and economical maintenance of public and private pools all across 
the United States. With its experience and its technical skill 
Modern is prepared to serve you at all times with pool equipment 
and supplies second 
to none for quality, 
value, and enjoyment. 


FREE CATALOG! 
52 page Catalog & 
Data Book, includes 
prices, descriptions, 
photos, facts on pool 
care. Call your nearest 
Modern distributor or 
write for his name and 
Catalog No. 6T. 


MODERN SWIMMING POOL CO., INC. 


1 HOLLAND AVENUE, WHITE PLAINS, N. Y. * WH 8-3932 
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TrLONVUO€ FOLDING BANQUET TABLES 


WITH COMPLETELY 

FINISHED TOPS * 

Can Be Used Without 
Tablecloths 


Write today for new catalog 
showing 58 models and sizes 
of Monroe Folding Tables. 


Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 
institutions, clubs, lodges, etc. 


MONROE TRUCKS for Folding Tables and Chairs 


Transport and store your folding tables and chairs the easy, 
modern way on 

MONROE 

Trucks. Construc- 

tion of Transport- 

Storage Trucks 

permits maneuv- 

erability in lim- 

ited space. See i 

Catalog. Complete Line of 

Folding Chairs 


bis ete) | fe) Se 79 CHURCH ST. COLFAX, IOWA 


IONROE 
Truck No. TS8 





MINIKAHDA CLUB 
Minneapolis 
DINNER 


Bluepoints in Shell ..... 95 Gulf Shrimp Cocktail ... . 
Little Neck Clams ...... 85 Herring in Sour Cream . 
Dungeness Crab Cocktail .75 Half Grapefruit ......... 25 
Chilled Tomato Juice ... .25 Honeydew Melon ...... .4! 
Fresh Clam Chowder ... .25 Hot Beef Consomme .... | 


* * * *& # 


Atlantic Swordfish Slice, Saute Amandines 

Casserole of Maine Lobster Newburg, Melba Toast .... 
Broiled Fancy Shad Roe on Celery Knob 

Fresh Sea Scallops Saute Fines Herbs 

Fried Louisiana Frog Legs, Tartar Sauce 

Medallion of Pork Tenderloin, Spiced Apple Rings .... 
Breast of Squab Chicken, Wild Rice Under Glass 
Grilled Petite Mignon of Beef, Bercy 


Potatoes Delmonico Broiled Eggplant With Tomat« 
(another vegetable available) 
Tossed Spring Greens—Dressing Choice 
Cucumbers in Sour Cream 


Sanka Iced Tea 


DESSERTS 


Fresh Apple, Peach, Chocolate Meringue Pie 
Ice Cream—Peppermint, Coffee, Dubonnet Cordial, Black 
UII he pei er ck wailie eee eels ata ceive soe amas v Rees 30 
Raspberry, Lemon, Orange or Lime Sherbet .............. Pros 
Frozen Chocolate Eclair P 
Bacardi Rum Parfait : 
Bee Crean Pee Biers Oe as. o5i6. 6s 656 5c ee cee caireen wees i 
PLGZEN SWAWOCITY SHOW DAL 6 6i05.55.c66.0 sin icp vee soes oeive 45 
Imported Roquefort, Camembert or Liederkranz Cheese . 


MULTNOMAH ATHLETIC CLUB 
Portland, Oregon 
DINNER 


Cocktails Dinner Size: Melon Ball .40, Crab .50, Shrimp .50, 
Louisiana Prawns .60, Avocado and Grapefruit .40, Half 
Grapefruit .35, Pineapple, Tomato, Apple, V-8, Apricot, 
Grapefruit Juice 30. 


Soup: Cream of Fresh Mushrooms, Royal .. 
Chicken Broth and Vegetables 
Jellied Beef Consomme 


Assorted Relishes .......... 45 


Salad: Italian Shrimp, 1000 Island Dressing or Lettuce 
Hearts, Choice of Dressing 


Cup .20 Bowl .30 
Cup .20 Bowl 30 


Full Course Dinner 


Cocktails: Choice of Melon Ball, Prawns, Shrimp, Crab or 
Fruit, Tomato, V-8 or Fruit Juice 


Assorted Relishes 
Entrees 


Baked Hickory Smoked Ham, Glazed Sweet Potatoes, 
Pineapple Sauce 
— “nae Royal Chinook Salmon Steak, Maitre 
"Hote 
Grilled Halibut Filet Steak, Hollandaise Sauce 
Wiener Schnitzel (Special Cut and Pan Fried Veal Giaias 
Holstein Garnish, Country Sauce 2.95 
Roasted Long Island Duckling, Spiced Rice, Hawaiian Style, 
3.20 


Soup Salad 


Preserved Watermelon 
Roast Prime Ribs of Choice Steer Beef au jus 
Potatoes Lyonnaise or Fresh Asparagus, 
French Fries Hollandaise Sauce 
Rolls and Butter 


Dessert Beverage 


A La Carte Special 


Baked Hickory Smoked Ham 
Broiled Fresh Royal Chinook Salmon Steak 
Grilled Halibut Filet Steak 
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Wiener Schnitzel 

Roasted Long Island Duckling 

Roast Prime Ribs of Choice Steer Beef au jus 
Rolls and Butter—Vegetable 


HILANDS GOLF CLUB 
Lincoln, Nebraska 
SANDWICH MENU 


Hilands Special Steak Cheeseburger with French 
Sandwich : Fries 

Baby Club .15 Ham and Cheese 

Club Sandwich .00 Egg Salad 

Baked Ham 85 Tuna Salad 

Grilled Cheese and Bacon .75 Hilands Special : 

Grilled Cheese and Corned Beef, Swiss Cheese 
Tomato ‘ and Sauerkraut 

Smoked Tongue 15 Grilled Wieners 

Hot Beef 10 Corned Beef 

Cold Beef .90 Hot Corned Beef 

Sliced Chicken 95 Fried Egg 

Hot Turkey 10 Swiss Cheese 

Bacon and Tomato .75 Denver 

Hamburger with French 


5 
All Sandwiches are Toasted 


SALADS 


Hilands Special Combination Chef Salad 

Ceesar Salad (for 1 person 1.50) for 2 or 4 persons 
(prepared at your table) 

Shrimp Bowl 

Fruit Salad with Cottage Cheese or Sherbet 

Lobster Salad 

Chicken Salad 

Tuna Fish Salad 

Crabmeat Salad 

Lettuce and Tomato 

Tossed Green 

Assorted Cold Meats and Potato Salad 

Beverages with above included—Tea, Coffee, Milk, 
Iced Tea or Coffee 


Assorted Specialties 


French Fried Potatoes 
French Fried Onion Rings 
Cole Slaw 

Potato Salad 

Vichysoisse Supreme 

Bacon and Eggs, Toast, Coffee 
Ham and Eggs, Toast, Coffee 





We Design, Build, or Resurface 
ALL-WEATHER TENNIS COURTS 
Grasstex—Laykold—Teniko—Rubico 
and 


““TRU-BOUNCE,” Reg. 


Our Service Mark 


SKRAINKA CONSTRUCTION CO. 


Established 1850 
Our Registered Professional Engineers 
Have Tournament Tennis Experience 


7173 Delmar, St. Louis 5, Mo. PArkview 1-0963 


For information on “Swim-Rink” Stadium (reg.) 
Write R. Nick Skrainka 
Consulting Engineer and Patentee 














The Answer to Popular 
and Profitable Club Bars 








N ey ne * 
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Sil BAR eee the highest 





standard of beverage service 


When a club has AutoBar every drink becomes a 
convincing testimonial of the club’s good manage- 
ment and friendly and generous hospitality be- 
cause... 

1. Every AutoBar drink is a practical dem- 
onstration that management can afford to 
provide its members with a larger drink at 
the same price and still earn a reasonable 
profit. 

Every AutoBar drink is positive assurance 
that each cocktail, mixed drink, over-the- 
rocks or mist is always a full measure of 
uniform perfection. 
AutoBar was invented by a hotel accountant who 
recognized the shortcomings of the heretofore 
generally accepted methods of hotel bar account- 
ing. On a given volume, AutoBar will reduce 
liquor costs as much as 20%, and frequently more, 
without changing pricing structure or size of pour! 
These savings mean greater benefits for members 
—at the bar and in making possible improvements 
in club facilities. It will pay your club to investigate 
AutoBar today. Write for complete information on 
how your club can benefit from AutoBar . . . the 
highest standard of beverage service. 


BAR ...:<us 


Division of American Machine and Metals, Inc. 
118 Clymer Avenue, Sellersville, Pa. 
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FURNITURE 


PaceMaker 


Modern 
Chair No. 604 


Wide assortment of 
arm chairs, side 
chairs and occasional 
tables for lobby, din- 
ing room and cocktail 
lounge. 

See your dealer or 
write us for our dis- 
tributor’s name. 


AMERICAN 


CHATR COMPANY 


A NU FOAL CG T UR ES RS 





SHEBOYGAN, WISCONSIN 


PERMANENT DISPLAYS: Chicago — Space 1650, Merchandise Mart 
New York — Decorative Arts Center, 305 East 63rd St. (9th Floor) 
Miami — 3900 Biscayne Boulevard © Boston — 92 Newbury Street 
San Francisco—*558 Western Merchandise Mart, 1355 Market St. 
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| PYRAMID 
RESTAURANT 




















OU can serve 


Ocean-Clear LIVE LOBSTERS 


Ocean-Clear Live Lobsters mean glamour 
eating for your customers, far more attrac- 
tive and pofitable menus for you. We ship 
fresh daily via Air Freight or Railway Ex- 
press. 25 lbs. minimum order. FREE sales 
aids . . . free preparation directions. Call 
or wire your order collect. 


World's largest LIVE LOBSTER distributors 





CONSOLIDATED LOBSTER CO. 
Gloucester, Mass. 


! 
I 
| 
1 
} 
Enclosed is our order. Please send the ! 
FREE SALES AIDS checked: [_] ‘‘Daily 
Double” cards [] “Special Today” 
cards [(_] ‘Lobster Special’’ table tents. | 
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Name 


oH 
* Address 








City State 








Pen ENS io psnc eae iss 0 ssn end Oe seoaah naw eae cares 30 


TOK ANG Dies, TORRE, CGUCS: o 555.6 eSiewneceas cincsinaeas nes 135 
MgaG TOREG AE ONE 6.5 sien Ss Sh cde rs ve cae SRA OR Oe 15 
MILWAUKEE COUNTRY CLUB 
LUNCHEON 


Blue Points on the Half Shell 1.00 Cherrystone Clams .9( 
Fresh Maryland Crabmeat Cocktail 1.00 Shrimp Supreme .90 
Marinated Filet of Holland Herring .65 
Smoked Sturgeon, Sliced Onion Rings .85 
Chilled Tomato, Clam, Gravefruit or Grape Juice .35 
Chilled Vichysoisse .50 Consomme Julienne .40 


Poached Eggs a la Benedictine .............ccscsecceess 1.75 
Eggs, any style, with Ham, Bacon or Sausage .......... 1.60 
Broiled Louisiana Shrimp en Brochette .............. 2.25 
Broiled Double Lamb Chop, Bacon, Mint Jelly ...... 2.50 
QRBIET WEIR OREDNG, piacisiosci0isis.0c os. view stn c seine 4 es 1.75 
Broiled Pork Chops, Applesauce ................. 1.85 
Calves Liver Saute, Bacon or Onions ........... 2.00 
Broiled Jumbo Whitefish, Hoteliere ............ 1.90 
Special Ground Round Steak, Sliced Tomato .... 1.85 


Vegetable du Jour Cole Slaw 
Hot Fudge, Butterscotch or Strawberry Sundae .45 
Fresh Berries in Season, Brown Sugar and Sour Cream .65 


Ice Cream .40 Sherbet .40 
Cake 35 Pie 35 
Liederkranz, Camembert or Roquefort Cheese .50 
Tea Coffee Milk 


NEW YORK ATHLETIC CLUB 
MAIN DINING ROOM LUNCHEON 


Soups 
Cream of Asparagus, Argenteuil .............ccccsccsees 45 
Served in Cup .... 35 
Dotible Beek Broth; BrUnOse v6.66 os kc cece sce reveweceens 45 
Served in Cup .... 35 
Onion Soup Au Gratin ... 65 Clam Broth ............. 45 
Puree of Green Split Pea .45 Cream of Tomato ....... 45 
Club Made Key West Green Turtle, Au Sherry .......... 85 
Specialties 
1 1000 Springs Rainbow Trout Saute, Meuniere, Grilled 
Tomato, Ai Gratin POWs: sos 5sc csc cre consee 2.25 
2 Fried Bay Scallops and Oysters with Bacon, Remoul- 
ade, Julienne Potatoes, Pickled Beets ............... 2.50 
3 Smoky Link Sausages with Sauerkraut, Persillee 
PR yc vis nls ais cre a eae cession ea IR SES Sale 1.95 
4 Prime Beef Goulash Hungarian Style with Tarhonya 2.25 
5 Breaded Spring Lamb Chop, Tomato Sauce, Spaghetti 
MBRAISE MaPOMR PORE: so c.csce cae vsbsaseasies omnes 2 
6 Roast Shoulder and Tendron of Veal, Pan Gravy, Fresh 
Vegetables Jardiniere, Au Gratin Potatoes .......... 2.00 
7 N. Y. Prime Ribs of Beef Au Jus, Buttered ee 
Beans; Whipped POs os ..6.ci6 sok 00 cs is weeewecacsies 
Club Luncheon 
No Substitutions Permitted on Club Luncheon 
Grilled Montauk Swordfish Chive Butter, 
OGM PRON 6 ois ies oxen sed waicwmaeceass 3.10* 225 
Fresh Farm Eggs Scrambled with Country 
IONS © soi eens Ss 5 nhs sc See ee sawe es 2.75* 1.90 
C Browned Corn Beef Hash, Poached Egg ...... 2.80* 1.95 


Fresh Vegetables Jardiniere, Buttered String Beans or 
Stewed Tomatoes with Okra, Whipped, Persillee or 
Pan Roast Potatoes 

D Open Sandwich: Danish Ham-Turkey-Swiss 
Cheese on Club Baked Rye Bread, Sliced 
fae Oe) a aa a ee eee 2.70* 1.85 


* A La Carte—Vegetable and Potato. 
Choice of Desserts 


Cherry-Rhubarb Pie 
Green Apple Pie Pound Cake 
Rice Cream Roll, Wild Blackberry Sauce 
Vanilla, Coffee or Chocolate Ice Cream Rice Pudding 


* * * & & 


Coffee — Tea — Milk 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





July, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
June, 1958, and employe tax and employer tax under 
the Federal Insurance Contributions Act for June, 
1958, may be remitted to an authorized depositary. 
Return on Form 410. If this option is exercised, Form 
450 must be filed in time to permit authorized de- 
positary to return validated Form 450 prior to filing 
return for second quarter of 1958. 
Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended February 28, 1958. 

31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for second quarter of 1958 due and 
tax payable. Return on Form 941. Attach validated 
Forms 450 to return. 
Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for June, 1958, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised, Form 537 must be 
filed in time to permit depositary to return validated 
Form 537 prior to date for filing return for second 
quarter of 1958. Otherwise, return for second quarter 
due and tax payable. Return on Form 720, Attach 
validated Forms 537 to return. If return is accom- 
panied by depositary receipts showing timely pay- 
ment of tax for the entire quarter, due date of Form 
720 is extended to August 10, 1958. 


August, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
July, 1958, and employe tax and employer tax under 
the Federal Insurance Contributions Act for July, 
1958, if more than $100, payable to an authorized de- 
positary. Return on Form 450. 
Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended March 31, 1958. 

31—Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes for 
July, 1958, if more than $100, payable to an authorized 
depositary. Return on Form 537. 


BETTER MIXED 
DRINKS BEGIN WITH 
CRAMORES CRYSTALS 


Mixed drinks taste better—make 
more friends when made with 
Cramores Crystals. These fam- 
ous quality crystals add smooth- 
ness—"‘bring out’’ the true 
quality of the drink. Easy to 
use and store! Saves time and 
money! Lemon or lime, plain or 
with pure egg white added! 


For further information write: 


Cramore Fruit Products, Inc. 
Point Pleasant Beach, N. J. 


CRAMORES 
CRYSTALS 

















Leaves air mint fresh! 


Mies 


the multi-purpose 
industrial disinfectant 
with the fresh mint leaf aroma 


MINTOL disinfectant has a coefficient of 9 
Diluted half a cup to the pail of water, it meets 
the new Use Dilution Confirmatory Test. 
SANITIZES THE SURFACE 
KILLS BACTERIA DEODORIZES © 


epentahle= 


oF Bcd - 


WESTPORT, CONNECTICUT 


For free sanitary survey ' 
of your premises ask 
your Dolge service man 


4% ASK THIS QUESTION 


BEFORE YOU BUY 
ANY FOLDING CHAIR 






DOES IT HAVE 


’ CHANNEL 
FRAME 
CONSTRUCTION? 


@ The same construction 
, automobile builders have used 
§, for years—gives you built-in 
resilient strength for extra 
safety comfort and long life in 
Lyon folding chairs, at lowest 
possible maintenance cost. 
@ They adjust to uneven floors 
without frame distortion. Seats 
and backs curved to match body 
contour. Pinch-proof hinges. 
All edges rounded and smooth. 
You pay no more— 
why settle for less? 


i MAIL COUPON for the Complete Story! 
oo sane 


——_— owen 
Lyon Metal Products, Inc., 798 Monroe Ave., Aurora, Ill. 
Send me the complete story of Lyon Chairs and Channel 
Frame Construction. 

NAME 








ADDRESS 





ZONE STATE 
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4-PIECE 
BEDROOM GROUP 


ony *4Q95 


5-pc. TWIN-BED GROUP $64.95* 


MODERN ACCENT SUITE 
Limed Oak and Ebony 


Full Size Bed © Night Table 
20” x 40” Desk ° Chair 


Lifetime construction. Panelyte tops im- 
pervious to burns, alcohol stains, nicks 
and scars. 





24” BARNES RIDING MOWER 


3 H.P. 
GEAR-DRIVEN $ 95 
ONLY 
The Buy of the Year 


Powerful easy-start VS3100 Clinton En- 
gine. Foot throttle. Lightweight aluminum 
alloy base. Adjustable cutting height. 


SPECIAL SALE PRICES 
ORDER NOW 


These are just a few of the factory-new 
high quality items sold every day at 
rock-bottom prices by the nation’s largest 
central supply agency for motels, hotels 
and clubs. Check your Complete Motel 
Supply Catalog first for any 
and everything you need. If 
you can find lower prices 
for the same quality mer- 
chandise anywhere else 
— Buy it Now ! 

*Plus a Small Service Charge. 









upply 


6307 Delmar Bivd. ST. LOUIS f mo. 





Gentlemen: CM-7 


Please send full details on your special 
summer sales items. 


NAME 





POSTAL ADDRESS 





CITY : STATE 
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Waiter Training 
(Continued from page 14) 


taken to see that ice and water is re- 
plenished, and that the waiter is alert 
to anticipate, if possible, the require- 
ments of a member—for instance, if 
he needs a second serving spoon or 
the rolls passed a second time. 

To accomplish all of these things, 
which to many probably seem very 
routine, is by no means easy. In Eu- 
rope the celebrated Geneva trains 
waiters from boyhood and in some 
parts of the United States there are 
still chapters of the Geneva, and there 
are still many waiters who have conti- 
nental training. 

Although there are cooking schools 
and management colleges and courses, 
I do not believe there are any formal 
schools for waiters and most man- 
agers depend upon older men who 
have had experience and upon new 
men who are just acquiring it. There- 
fore, it falls on the club managers to 
see that their staff of waiters, both 
regular and extra, are properly 
trained. This is not easy but has to 
be done in frequent and short periods 
of instruction rather than in a pre- 
liminary course. Also it is never fin- 
ished. As soon as a waiter falls into 
bad habits, or retains old ones, the 
headwaiter and captains, as well as 
the manager, should be on the alert to 
quietly correct that waiter’s errors. 

Naturally, I, personally, am most 
familiar with the situation as it pre- 
vails in the Detroit Club, long re- 
garded one of the country’s better 
clubs. We employ Negro men as wait- 
ers, but the same general principles 
hold true for white waiters, and for 
waitresses as well. 

I have found, as doubtless many 
others have as well, that the best way 
to train waiters is to employ a suit- 
able young man as a bus boy. Let 
him be instructed in a bus boy’s du- 
ties and remain in that position for a 
period of time, depending upon the 
young man’s intelligence, willingness 
and interest in the work. After he 
has become familiar with the loca- 
tion of the china, glass, silverware, 
etc., and has been given instructions 
from time to time by the captain or 
headwaiter as to service, we assign 
this new person to wait on the man- 
ager. I think there is no better school 
of training because, the manager, if 
he is wise, will not be offended by a 
small breach of service but will make 
it his business to take the time and 
trouble to correct the errors, if any, 
and, from time to time, make sugges- 
tions. Most bus boys will consider that 
they are being favored by being se- 
lected to wait on the manager and 
will try to do their best. 
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The manager, if he is familiar with 
service, will conscientiously call to 
the attention of this new employe 
errors in his work and will insist 
that this same employe continue to 
wait on him until the manager feeis 
that he has enough training. There- 
upon, if there is a vacancy, the bus 
boy, now trained as a waiter, can be 
given part-time or some assignmenis 
in the dining room to wait on ban- 
quets, which is the easiest of all serv- 
ice, and then to a small number of 
members at either luncheons or din- 
ners. One of these days he will be 
ready to be promoted to a regular 
waiter. 

There are certain standards be- 
yond the service work itself which 
every good organization should in- 
sist upon. Appearance is a desirable 
feature. Persons should not be em 
ployed with conspicuous physical de- 
fects nor should oversize nor under- 
size men be added to one’s staff. Un- 
usual dressing of the hair, mustaches, 
sideburns, etc., should be prohibited 
from the first day. Cleanliness of per- 
son is, of course, a necessity. Clubs 
furnish uniforms and should see that 
they are kept clean and pressed, but 
the waiter himself should regularly 
turn in his uniform for attention. The 
club should furnish the polish for the 
black shoes worn almost everywhere, 
and the captain of the room or head- 
waiter, as the case may be, should in- 
spect daily the appearance of his 
waiter lineup to see that there are 
no soiled uniforms, unpolished shoes, 
unkempt hair or other defects in ap- 
pearance. 

Aside from outside appearance 
there is also an attitude towards one’s 
work. Every person engaged in any 
line of endeavor which is honest 
should develop a pride in his accom- 
plishments. In addition to that, what 
we often call good manners is an es- 
sential for waiters. Good manners 
does not include an attitude of ex- 
treme obsequiousness or servility. It 
does include a respectful and pleas- 
ant manner. It is my opinion that a 
pleasant smile and tone of voice go 
very far toward popularizing a waiter 
with the member he serves. 

Waiters should be taught to move 
quickly but as noiselessly as possible. 
They should address the members 
served by name, if possible, or by 
“Sir” or “Madam” if the name is not 
known to them. Such breaches of 
decorum as calling across the room 
to another waiter or to the headwaiter 
should only occur once. Waiters should 
be taught to set down dishes and sil- 
verware and to remove them without 
clatter. 

I think part of training of the waiter 
should be his recognition that he is 
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needed and, therefore, should be 
prompt in reporting for duty and nev- 
er be absent without advising his 
supervisor. 

It goes without saying that the 
menu every day should be studied 
by the waiter and if it is practical for 
the room captain or the headwaiter 
to read the menu before each meal 
and explain any new dish or unfamil- 
iar term, that is excellent. If time 
does not permit, as often it does not, 
then each waiter should read the 
menu and if he has a question, in- 
quire at once of the supervisor or 
even of the chef. 

Waiters should be made to under- 
stand that they cannot engage in ri- 
valries in securing the food from the 
kitchen itself. Everyone takes his 
turn. A pleasant attitude towards the 
cooks and a very respectful one to- 
ward the chef should be insisted upon 
from the beginning. 

Waiters should leave their personal 
differences outside the dining room 
and maintain a cooperative attitude 
toward their fellow workers. It some- 
times happens that a disengaged wait- 
er will seem completely oblivious of 
the needs of a member who is being 
served by another waiter but who, at 
the moment, may have left the dining 
room or may have been sent to wait 
upon another table. The right sort 
of man will quickly supply the need 
he notices and not wait for the as- 
signed waiter to return or as, I have 
seen, walk over to the waiter and tell 
him that his member is asking for a 
second napkin. 

I suppose one could write and talk 
interminably about waiters and their 
duties and interest or lack of interest 
in their work but I have concerned 
myself here principally with a very 
brief outline of waiters’ duties and 
what I consider to be the best way to 
train waiters; i.e., (1) to assign a bus 
boy to wait upon the manager until 
he learns how to wait; (2) to employ 
qualified room captains and headwait- 
ers and insist that they supervise the 
staff of waiters. 

In a large organization I think it 
completely impractical for a manager 
to engage or dismiss dining room em- 
ployes. In my own case I delegate 
that to the headwaiter. In even larger 
organizations than the Detroit Club a 
banquet manager may also be on the 
staff. He, too, should be just as famil- 
iar with every detail of the waiter’s 
work as the other supervisors. 

I have omitted in this discussion of 
a waiter’s duty one aspect which is 
quite important in many cases—that 
is, the service of wine. If a printed 
wine list is in use, the waiters should 
have some familiarity with it. In 
very large establishments a special 
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wine steward will be in attendance 
but most clubs will depend upon the 
headwaiter, captains and in small 
clubs on other experienced waiters to 
serve wine. They can be taught by 
the manager, and sometimes even by 
the bartenders, how to open bottles, 
how to pour wine and, of course, how 
to know the glasses appropriate to 
the wine, and the proper place of 
these glasses on the tables. 

The service of liqueurs varies from 
one establishment to another but, un- 
less the host has ordered one partic- 
ular brandy or liqueur, it is probably 


Clubs Featuring 


Morninc, noon and night—and 
in-between—people are eating more 
pears because more planning and 
imagination are added by club chefs 
to make this basic fruit appetite-ap- 
pealing. 

Glazed, minted pears offer a varia- 
tion on the cuisine of the Denver 
Country Club, under the direction of 
Edward M. Thomas, master chef, and 
Manager Howard Mehlman. 

To make, arrange canned pears cut 
side up in counter pan. Pour syrup 
drained from the pears to cover bot- 
tom of the pan. Simmer 20 minutes 
under the broiler, basting frequently. 
Five minutes before serving, add 
cube of mint jelly to each half, and 
continue broiling for five minutes; 
especially fine with lamb. 

Golden Pear Dessert as served at 
the Denver Country Club, is glamor- 
ous but easily made. 

For each serving use yellow sponge 
cake baked in Mary Ann; add canned 
pear half cut side up; complete with 
whipped cream and topping of choco- 
late sauce. The chocolate topping has 
a rich flavor note with the addition 
of Jamaica rum—a fifth blended with 
two gallons of chocolate sauce. 

In serving to large groups, alter- 





simpler for a waiter to pass a tray 
with several bottles and ask the pref- 
erence. This is rather better, it seems 
to me, than to go about the table 
asking members what liqueur they 
would like. 

I have great respect for waiters and 
I place great importance upon the 
work they do. I do not particularly 
endorse novelties of service nor short 
cuts and easy ways to avoid proper 
service, but I can only conclude that 
because of the success at our club, 
these methods can be used success- 
fully by other clubs. 


Pears on Menus 


Edward M. Thomas, master chef of the 
Denver Country Club, uses glazed, minted 
pears with lamb. Basic canned pears are 
glamorized as a result. 


nately place desserts topped with 
green and red cherries before the 
guests. This dessert is ideal for large 
groups, reports Chef Thomas, as the 
cake and fruit may be arranged in 
advance and held under refrigera- 
tion, and the toppings added at serv- 
ing time. 
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SEAFOOD specialties can be a tre- 
mendous drawing card for a club, but 
seasonal supply often prevents using 
such dishes as a year-round attrac- 
tion. The use of Wakefield’s Frozen 
Alaska King Crab does away with 
this problem, however. Constant in 
quality, constant in supply and, above 
all, constant in price, this cooked-and- 
frozen Alaska King Crab is a sea- 
food for year-round promotion. It 
lends itself facilely to gourmet dishes 
or quick-preparation features such as 
broiled crab legs and easy-to-handle 
casseroles, bisques and salads. 

Frozen crab legs come in 10 oz. 
portion-control boxes of ready-split 
legs, each leg separately cleaned and 
trimmed, ready for the chef's final 
touch. Legs are also packed in 10 |b. 
or 25 lb. boxes of individually frozen 
whole legs and make popular banquet 
fare, impressive yet easy to serve. 
The frozen crab meat comes in 1 lb., 
2% Ib. and 5 lb. blocks. 

The meat of Wakefield’s Alaska 
King Crab is a clean pink-and-white. 
Cooked and frozen aboard ship at 
the peak of flavor and tenderness, 
it arrives in perfect condition. (Tests 
by the Fishery Technological Labs 
at Seattle have shown that king crab 
is much more suitable for freezing 
than the meat of several other species. 
Sample packs stored at 0° F. for one 
year compared favorably in regard 
to flavor and texture with samples 
stored only two months.) Defrosted, 
it keeps well under refrigeration. 
Even at room temperature, deteriora- 
tion is extremely slow, so that there 
is no spoilage problem imminent in 
its use. 

The legs are usually baked or 
broiled, but they also make spectacu- 
lar cold platters. They have a high 
meat yield—over 60 per cent of 
weight. One pound provides a large 
serving. Salads and bisques made 
with the juicy, tender crab meat are 


How to Use Frozen King Crab 





superb, and the number of gourmet 
variations that can be readily turned 
out to uniform perfection, week in 
and week out, is virtually endless. 
Here’s a recipe for crab stuffed avo- 
cado: 


214 Ibs. Alaska King Crab, defrosted 
24 Avocado halves, peeled 

144 cups chopped celery 

2 tbsps. chopped onion 

1 tbsp. salt 

3 cups mayonnaise 


Fill Avocado halves with mixture 
and serve with tomato slices. Gar- 
nish with parsley, or serve on a 
bed of watercress. 
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by 


Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 






capacity without sacrificing comfort 

| or dignity of decor. Available in full- 

| upholstered spring cushion models, 

| semi-upholstered, and durable ply- 

| wood, the entire line features welded 
tubular steel frame construction which 

| assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 
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THINK FLOOR MOPPING’S 
HARD WORK SS, 


You'll change your mind in a hurry 
once you try a Geerpres mopping outfit. 
Easy-to-use powerful interlocking gear- 
ing wrings mops as dry as you please 
without twisting or tearing. Best of all, 
no splashing on clean floors or clothing. 


Geerpres buckets roll at a touch on 
quiet, rubber-wheeled ballbearing 
casters. Electroplated wringer and rug- 
ged galvanized or stainless steel buckets 
end rust—last for years 


Take it easy. Get a Geerpres mopping 
outfit today. Single and twin-tank models 
plus accessories. See your jobber or 
write for catalog. 
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for less than 2¢ an 8 oz. glass 


Each 8 oz. serving, when prepared as directed, 
contains 30 milligrams of Vitamin C and 4000 
U.S.P. units of Vitamin A—the average adult 
daily requirement as outlined by Federal Food 
& Drug Administration. 

10 oz. jar makes 7 gallons of delicious bever- 
age. No refrigeration required. 
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Liquor Promotion 


Leo Van Munching, president of 
Van Munching Imports, Inc., reviews 





advertising and promotion plans for 
Queen Anne Scotch. The campaign 
a leading consumer magazines is 
veared to make the public more con- 
cious of the product and thus boost 
ales everywhere, including clubs. 
‘he company is also running adver- 
ising in CLuB MANAGEMENT and other 
business magazines to back up the 
onsumer program. 


Gin Rummy 
Tournament Book 


A new booklet on “How to Con- 
duct a Successful Gin Rummy Tour- 
nament” is now available from the 
United States Playing Card Co. 

The booklet, which is written es- 
pecially for clubs, shows how to con- 
duct a good tournament with a mini- 
mum of trouble or confusion, In- 
cluded are sections on tourney com- 
mittee, publicity, prizes, refreshments, 
rules of play and other suggestions. 

For a copy write Dept. CM, U.S. 
Playing Card Co., Cincinnati 12, O. 


Food Party 


Hundreds of customers of Allen 
Foods, Inc., attended an open house 
party May 4 marking the dedication 
of the corporation’s new office and 
warehouse building at 4555 Gustine 
Ave. in St. Louis. The new building 
in a one-story warehouse of rein- 
forced concrete incorporating 100,000 
square feet of floor space under one 
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New York 7, N. Y. 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


iret PERSONNEL concione 


80 WARREN STREET, Room 305 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


roof and cost $750,000. Allen Foods is 
a major wholesaler of specialty and 
gourmet items to clubs and other in- 
stitutions. 


Moving Office 


Marcus Ruben, Inc., uniform tailors 
to the club and institutional trade, 
has announced the opening of its new 
and more spacious offices and factory 
at 823 S. Wabash Ave. The new 
quarters will be open July 28. 

Modern machinery and equipment 
have been installed to facilitate pro- 
duction and to aid in serving cus- 
tomers. The 88-year-old uniform firm 
has extended a cordial invitation to 
its club manager clients to visit the 
new headquarters when in Chicago. 


Swim Rink 


Shown here are three versions of 
the “swim rink” developed by a St. 







Louis engineer for year-round sports 
in clubs and other recreational places. 

In the summer time, the patented 
stadium is a swimming pool; in the 
winter it can be flooded and frozen 
for skating. In between it is converti- 
ble into a skating rink, exhibition 
floor or tennis court. 

For complete information write the 
designer, R. Nick Skrainka, 7173 Del- 
mar Blvd., St. Louis 5, Mo. 
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Do you know that we have placed Club Managers, As- 
sistant Managers, Maitre D’s, Executive Hostesses and 
top Chefs with some of the finest clubs in America? 


We can furnish your club with any type of EXECU- 
TIVE employees. 


Contact: ELIZABETH GARRISON 
WABASH EMPLOYMENT AGENCY 


202 South State St. 


Chicago, Illinois 
Phone: WAbash 2-5020 
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Famous Recipes 
(Continued from page 20) 


meat in as large pieces as possible. Melt 
butter or margarine; blend in flour, re- 
maining Ac’cent and curry powder. Add 
broth; stir over low heat until thickened; 
add chicken; heat thoroughly. Season to 
taste with additional salt and pepper. 
Pour into serving dish; top with almonds. 
Serve with whole, sauteed bananas and 
curry accompaniments, such as chutney, 
coconut and golden raisins. Makes 6 serv- 
ings. 


Potato Salad in Chicken Aspic 


1 envelope unflavored gelatin 
1% cup cold water 

2 cups hot chicken bouillon 
1% teaspoon Ac’cent 

Few grains nutmeg 

1 cup potato salad 

4 cup diced cucumber 

3 hard-cooked eggs, chopped 
1 tablespoon cut chives 

1 tablespoon diced pimiento 


Soften gelatin in cold water; dissolve 
in hot chicken bouillon; add Ac’cent and 
nutmeg. Chill until consistency of un- 
beaten egg white. Fold in remaining in- 
gredients. Spoon into oiled ring mold; 
chill until set. Unmold. Fill center with 
salad greens. Serve with mayonnaise. 
Serves 4. 


Chicken and Fruits 


1 (4-pound) chicken, disjointed 
2 cups boiling water 

2 tablespoons chili powder 
¥% teaspoon pepper 

14 teaspoon cinnamon 

2 tablespoons grated onion 
1 teaspoon Ac’cent 

1 teaspoon salt 

1 cup fat or drippings 

2 cups pineapple juice 

2 cups pineapple chunks 

1 teaspoon sugar 

2 bananas, sliced 

1 ripe avocado 

14 pound white grapes 


Place chicken in deep kettle; add boil- 
ing water, chili powder, pepper, cinna- 
mon, grated onion, Ac’cent, and salt. Cov- 
er; simmer 1 hour. Drain chicken; brown 
pieces on all sides in hot fat or drippings; 
arrange in baking pan. Add pineapple 
juice to broth in which chicken was 
cooked; heat and pour over chicken. Ar- 
range pineapple chunks over chicken; 
sprinkle with sugar. Bake in moderately 
hot oven (375° F.) 30 minutes. Remove 
chicken and fruit to serving dish; garnish 
with lengthwise slices of banana, avocado 
slices and grapes. Serve gravy separate- 
ly. Makes 6 servings. 


Cold Avocado Soup 


1% quarts strong chicken broth 

3 large, ripe avocados, peeled, pitted and 
chopped 

Salt and pepper 

34 teaspoon Ac’cent 

14 teaspoon garlic salt 

1% cup light cream 

3 tablespoons chopped chives 


Boil the chopped avocado for 10 min- 
utes in the chicken broth; add light 
cream; season with salt, pepper to taste; 
add a pinch of garlic salt and the Ac’cent; 
bring to the boil. Take it off the fire; 
force through a fine sieve; chill well. 


54 


Serve cold garnished with the chopped 
chives. This soup is also delicious served 
hot. Yield 12 servings. 


Menu Pricing 
(Continued from page 15) 


lars actually required to cover the 
overhead for a given meal service. 
If proper records of meal counts are 
kept, it is a simple matter to divide 
the number of meals served in a 
given period of time into the overhead 
costs incurred over the same period 
of time, and to arrive at a fairly 
realistic figure to use as a base. 

Once the base is established it 
is merely a matter of adding the 
dollar cost of the food involved in 
any meal service plus a profit factor, 
assuming a profit is desired. 

For illustration, let us assume that 
the $3 figure referred to in the first 
illustration is the amount actually 
required in a given club to cover 
overhead and to produce a profit. 
The selling price of the less expensive 
item would be established by merely 
adding the difference in cost between 
the two items or $1.50 to this $3 figure 
to establish a fair and equitable sell- 
ing price of $3.50 as opposed to the 
$1.25 arrived at before. The percent- 
age of food cost in these two services 
would be 40 per cent in the case 
of the higher priced item as opposed 
to only about 14.9 per cent in the 
case of the less expensive item. This 


is a rather startling variation in cost 
percentage but both selling prices 
can be readily justified to the member 
and they bear a logical relationship 
to each other. Each member is also 
carrying an equal share of the estab- 
lished overhead. He is only paying 
the actual difference in the dollar 
cost of the food he selects. 

Some people may take exception 
to this theory of pricing because it 
is contrary to the concept of a pre- 
determined percentage of profit on 
gross dollar volume. Instead, it estak- 
lishes a specific dollar profit on a 
given meal regardless of the selling 
price of the meal, or the cost of the 
food. However, in clubs particularly, 
it is probably better to disregard this 
fact in the interest of equity to all 
members. Furthermore, the higher 
selling prices inherent in the prede- 
termined percentage of food cost 
method might also have a tendency 
to direct more diners to the lower 
priced items. This would either de- 
crease the potential profit, or increase 
the loss, whichever the case might be. 

It may be difficult to adhere rigidly 
to such a pricing concept because 
of public acceptance of certain dol- 
lar amounts as being about right for 
certain specified food items such as 
steak, chicken, etc. A continual effort 
in this direction on the part of man- 
agement will eventually reflect in 
a more equitable treatment of all 
club members. 





We Control Calories in the Cooking 


By Alphonse Raes, General Manager 
Minikahda Club 


Minneapolis 


For our calorie conscious members 
we have not made a point of indi- 
cating on the menu the calories in 
the food served. On the other hand, 
we control the calories in the food 
preparation. 

Daily menu changes are made on 
the right side of our menu; the left 
side offers a variety of sandwiches 
and salads at lunch time and a variety 
of broiled meats, etc., at dinnertime. 
Thus our members can make their 
own selections of foods that are low 
in calories. 

Because we have a middle-aged 
membership we have eliminated wheat 
flour and fats in the preparation of 
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cream soups, sauces and gravies. We 
have found that by using rice flour 
we obtain a product that is far supe- 
rior to the old practice of making 
a roux—at the same time it eliminates 
a great deal of work such as defatting, 
straining, etc. 

This is a procedure that was used 
in the past by the old Escoffier school 
in the preparation of lobster bisque 
and finer soups. Probably the reason 
this method did not become more 
popular was because around the turn 
of the century rice was imported from 
China at a cost of approximately 50 
cents for four ounces. 
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for superior freshness 


po “mezmerr KRAFT MAYONNAISE 


|) There is no substitute for the palatability and patron-appeal 
that Kraft Mayonnaise adds to salads. And, as salad-makers 
know, it actually costs so littlke—only 8/10 of a cent per 
serving. Kraft Mayonnaise is a superb blend of only the 


purest salad oils, fragrant vinegar, carefully selected egg yolks 





and choice seasonings. Naturally it’s better. Use it on the 
salads you serve! 


—— The Nation’s Taste is your Best Buying Guide 











KRAFT FOODS Division of National Dairy Products Corp. 














SIX YEARS OLD + KENTUCKY STRAIGHT BOURBON © 100 PROOF ° MADE IN U.S.A. BY STITZEL- WELLER DISTILLERY +» ESTAB. LOUISVILLE, KY. oe 


nemregeyre etme 


; CONVENT NINE NAN | 
NOTHING EASIER TO FIX: Fill an old- Senbioned glass with crushed ice. Add a jigger a Ovo FiTZGERALD 
and twist of lemon peel. Inhale the delightful misty bouquet as you sip! 


Make FITZ Mist your “Club Cooler::. 


rich with all the flavor 
that makes a drink perfect. The unique Fitzgerald flavor is the 


cool as a misty evening in Kentucky... 


result of our costly, family-guarded sour mash recipe, naturally 
oak-ripened to mellow maturity. OLD FITZGERALD is always Bottled 
in Bond. For cool refreshment with a flavor your members 

and guests will remember, serve Fitz Mist... 


made memorable with Bonded 


un FitzGERALD 


YOUR KEY TO HOSPITALITY 


























